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1EXAY 


irthday \ Jake! 


LIKE IT? 


here’s the recipe: 


Our birthday cakes, so our friends tell us, 
grow bigger and better with the years. 
This year, it carries forty-two brightly 
burning candles. The recipe we follow is 
really very simple. We combine good 
faith with long experience, and the tex- 
ture is made smooth by expert knowledge 
gained through intimate contact with 
thousands who depend on us. We use 
nothing but quality ingredients, of course 
—and our cake is baked in the heat of 
competition—and thrives on it. Finally, 
we frost our birthday cakes with “loyalty” 
—our loyalty to an ideal, and our custom- 
ers’ loyalty to us. 


NHEIMER CASING CO. 


PRESIDENT 


CHICAGO ¢ NEW YORK * SAN FRANCISCO « TORONTO 
LONDON * WELLINGTON « ZURICH « SYDNEY ¢ BUENOS AIRBS 
HAMBURG ¢ EDINBURGH ¢ MELBOURNE 








IT’S SENSATIONAL 





_. this NNEW surfalo 
“DIRECT CUTTING” 
CONVERTER 


It obsoletes all previous 
Meat Processing Methods 








Revolutionary Model 
86-X Converter. 
Capacity 750 to 

800 pounds. 





The Secret is in the exclusive new 
Buffalo knife design which operates 
@ It eliminates at tremendously increased speed. 
grinding ... reduces 
cutting time up to 50% 


@ It lowers operating and labor 
costs substantially 


@ It produces a finer textured product of higher yield 









4 , sy 
TODAY'S 
COMPETITION Send for 
Muiitiee || Catalog 


MACHINERY? 


This revolutionary Converter is like a jet plane. Older types of machines just can’t ee 
stay with it. A Converter will put you miles ahead of competition. Better get one ' 
before your competition does (some already have)! Write or call us direct or see 
your Buffalo representative right away about a “Direct-Cutting’’ Converter. 


JOHN E. SMITH’S SONS CO. 50 Broadway, Buffalo 3, N.Y. 





The name that has meant the best 
in Sausage Machinery for 
more than 87 years 
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in Its Concept!... 


GRIFFITH RECOGNIZED THE INDUSTRY’S NEED! 





in Research!... 


A NEW KIND OF SAUSAGE BINDER 


DEVELOPED IN THE RESEARCH 


LABORATORY AND KITCHEN OF 


THE GRIFFITH LABORATORIES — 






Richly Delicious in 
Oven-Baked Crumb Flavor! 


What a difference it makes! KRUSTO-“S” actually enriches 
the flavor of loaves and sausage meats! No rawness or 
sweet undesirable taste. Just the wholesome home-made 
flavor of the hard-wheat “crumb loaf” we bake special, to 
make KRUSTO-“S” Binder! 


Revelation, indeed! Griffith research gives you the ultimate 
in binders . .. KRUSTO-“S” . . . for maximum goodness 
with maximum yield! 


Use it in your loaves and other sausage items. See your 
Griffith man. 


IT HAS TO BE GOOD (FOR YOU) 
TO BEAR THE NAME 


THE GRIFFITH LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th St. © LOS ANGELES 58, 4900 Gifford Ave. 
NEWARK 5, 37 Empire St. 


For all pork curing — hams, 
bacon, sausage, picnics — use 
PRAGUE WDER®, made 
or for use under U. S. Patent 
Numbers 2054623, 2054624, 
2054625, 2054626. 


In Canada—The Griffith Laboratories, Ltd.—TORONTO 2, 115 George St. 
Laboratorios Griffith do Brasil, $. A.—Sao Paulo, Brasil 


Laboratorios Griffith de Mexico, S$. A.—Monterrey, N. L. 
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Leading meat packers the country 
over choose Cannon Diced 
Red Sweet Peppers. They choose 
them because they are the quality 
brand, packed fresh from the fields 
when they are red-ripe, uniformly 
diced, crisp, economical, and an extra 
© heavy pack—and ready to use right from 
the can. You can depend on Cannon 
Peppers to make your meat products look, 
taste, and sell better. For quality peppers, 
follow the example of smart packers. Choose 
Cannon Diced Red Sweet Peppers. 


oot H. P. CANNON & SON, INC. 
Since Re 1881 


CANNED FOODS 





Main Office and Factory: Bridgeville, Delaware 
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A Question Box Opened 


Senator Wallace F, Bennett’s proposal of 
a study to answer his omnibus query: “Does 
the present meat grading system help or hin- 
der the operations of our free market?” ac- 
tually points up several questions for which 
livestock producers, packers, processors, edu- 
cators, distributors and retailers should strive 
to find common answers. We believe that each 
question (although they are _ inter-related) 
calls for a separate answer without prejudice 
to the others. 

The first question involves the three-decade- 
old controversy over federal grading: Do we 
want a universal system of meat grading, op- 
erated by a neutral agency, under which the 
established divisions of quality are accepted 
and used at all levels of distribution through- 
out the nation, or would the interests of 
raisers, processors, distributors and eaters of 
meat be served better by elimination of fed- 
eral grading, leaving each processor and dis- 
tributor free to merchandise the specific quali- 
ties of his product to the best of his ability? 

Federal meat grading has been attacked 
by suspicious indirection and supported on the 
basis of emotion and individual self-interest 
for long enough. Perhaps the “house divided” 
can never be brought together, but we believe 
that this question deserves forthright and ob- 
jective appraisal — and then an honest accept- 
ance or rejection of the principle, on the mer- 
its, by those who raise, process and sell meat. 

Another basic question, which seems to de- 
mand a separate answer, irregardless of in- 
dividual views on the first, is: 

Are the livestock-meat industry’s concepts 
of meat quality — as they are expressed on the 
range and feedlot, in the show ring and agri- 
cultural college, in the buying pen and sales 
cooler and at the retail meat counter — correct, 
or do they emphasize some values to which 
consumers give little weight and ignore other 
characteristics which consumers desire? It 
should be pointed out, however, that if archaic 
ideas on quality are embedded in the federal 
grading system, they are probably no more 
out of step with reality than the less formal 
standards employed by raisers, feeders, live- 
stock buyers, packer graders and retail buyers. 

Another question that comes popping out 


[Continued on page 46] 


News and Views 





A Big Setback in meat merchandising progress with national 


implications is seen in the St. Louis controversy over the han- 
dling of prepackaged meats in retail stores. A clause in the new 
two-year contract between Local 88, Amalgamated Meat Cutters 
and Butcher Workmen of North America, and all the major 
chain and independent food stores forbids the stores and meat 
cutters to handle any such meat items that were not prepack- 
aged regularly outside the store premises prior to October 2, 
1950. The biggest development in self-service items has occurred 
since that time. A deadline of April 1 has been set by Nicholas 
M. Blassie, head of the retail local, for strict compliance with 
the clause. 

“.f the union gets away with it here, other business agents 
all over the nation will follow suit,” a prominent St. Louis packer 
predicted this week. He suggested that the matter should be 
handled on a national, rather than local, level since it is certain 
to spread. Earl W. Jimerson, president of the international union 
that governs both the retail and packinghouse locals, had not 
been asked to intervene as of mid-week. Jimerson said he knows 
of no other retail local in the country enforcing a similar rule. 

“I'm fighting to keep jobs for my men,” Blassie said in St. 
Louis. “I can’t be worrying about the packinghouse people.” 
Retailers were to meet with Blassie late this week to try to de- 
termine what prepackaged items will be allowable in the stores. 
He has announced that items precluded by the clause include 
all prepackaged sliced sausage, part hams and belt-type bacon, 
the pack with parallel, rather than shingled, slices, which is com- 
monly used for thick sliced bacon. Because of earlier uncertainty 
about the date of enforcement, one national supermarket chain 
stopped handling all doubtful items in its St. Louis stores last 
week and a large local chain planned to follow suit this week- 
end. Although Blassie has said the chains may be allowed to do 
their own prepackaging in their warehouses instead of the indi- 
vidual stores, packers point out that they are not equipped to 
handle the volume and it also would involve considerable waste, 
as in sausage ends, that the packer is able to use. Smaller stores 
would be even more handicapped. 


USDA Officials have agreed to withdraw the proposed revi- 


sion of federal grading regulations and rewrite it without the 
requirement that product in an intrastate plant has to con- 
form to MIB standards, In a meeting with representatives of 
NIMPA, WSMPA and producer groups, Assistant Secretary of 
Agriculture Earl Butz and Roy W. Lennartson, deputy admin- 
istrator for marketing services, Agricultural Markeing Service, 
USDA, also agreed that the certification function should be 
separated in the regulation from the grading function of the 
federal grading service. They said they will present a new 
proposal in the near future in which certification will be op- 
erated as a distinct and separate program. The service will 
be tightened up to provide that purchasers may request certifi- 
cation of contracts only in those instances where the specifica- 
tions of such contract are in line with MIB requirements. 


Exhibit Booths for the annual meeting of the National Inde- 


pendent Meat Packers Association are going fast, with “only 
a handful” remaining this week for other would-be exhibitors, 
John A. Killick, executive secretary, announced, Any firm in- 
terested in space should contact him immediately at NIMPA’s 
Washington headquarters, he said. Preliminary program plans 
also were revealed. Sessions of particular interest to salesmen 
and sales executives and to those concerned with the technical 
problems in the fields of sausage and curing are scheduled for 
Saturday, May 12, so attendance will not interfere with work. 
The Exhibit Hall also will open on Saturday afternoon. 








A Packaging 


Feature 








VARIETY AND shape of product packaged on versatile line are shown above. 


VARIETY of products is both 

A the spice of life and a produc- 

tion headache for packers who 

cater to the rapidly growing demands 
of a self-service market. 

Forst Packing Company, Kingston, 
N. Y., has made its many specialty 
items a key factor in developing a 
thriving meat packing business. A 
highly versatile packaging line has 
helped it solve some problems in- 
volved in sending over 40 separate 
self-service items to market in the 
Hudson Valley. Cultivating a long- 
standing reputation for quality smoked 
sausage and specialty meats, Forst 
also carries a full line of beef, pork, 
and veal cuts. 

In 1949, Forst began protecting 
the unique smoked flavor of many 


of its products with the Cryovac 
process for vacuum-sealing meats in 
air-tight transparent film. Many va- 
riety items, formerly limited in dis- 
tribution and_ point-of-sale appeal, 
were now suited to a rapidly grow- 
ing self-service demand. New ac- 
counts for ring sausage, knackwurst, 
and boneless butts opened up with 
possibilities for mass display and bet- 
ter holding qualities. A 50 per cent 
increase in shelf life was assured to 
distributors at retail outlets. Demand 
soon exceeded production capacity. 
Henry Forst, general manager, said 
the problem confronting the 88-year 
old organization was growing pains. 
“We pack several kinds of franks, our 
own Catskill Mountain delicacy prod- 
ucts, Polish sausage, luncheon loaves, 





ABOVE: The main vacuum pulling and sealing conveyor to which product from all 
lines can be fed for efficient production. A sliced luncheon meat pouching operation 
is in progress. RIGHT: Natural casing franks are draped over upright mandrel 
in links of two for pouching, slid onto stainless steel table and vacuum is pulled and 
pouch sealed by operator. See the layout plan on page 27. 
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Tailored 3-in-1 
Product Flow 


Doubles Output 


varieties of chunk bologna, butts, and 
other items too numerous to mention. 
With our packaging line at peak ca- 
pacity, our salesmen were after us 
to put out more and more. We were 
packaging one product at a time, and 
changover from one item to another 
was slow and expensive. We wanted 
to add a profitable line of sliced 
luncheon meats, but there was no 
room to expand in our plant.” 

Forst took its problem to the Dewey 
and Almy Chemical Co. Cryovac de- 
velopment department. Engineers 
worked out a modernized packaging 
line within existing space and com- 
pany specifications. Old equipment 
was relocated, product flow was de- 
veloped along conveyors to faster 
automatic vacuum-sealing machines. 
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SCALE DRAWING of Forst packaging line, showing product flow and operator location; line 


Room was found for a U. S. auto- 
matic slicer and a skinning machine. 
At present Forst packages over a third 
of its volume on this revised line. 

“In short, we got production line 
engineering, and with it, doubled ca- 
pacity and versatility,” said Forst. 
“Without increasing our labor force 
we were able to add two new items, 
bringing to over 40 the number of 
products we could vacuum-seal. 

“Reduction of per unit labor cost 
was a prime consideration, and very 
significant” Forst noted. “We run 
three different products at the same 
time without difficulty.” 

The layout drawing indicates the 
liberal use made of portable and fixed 
conveyors. In this way a high degree 
of flexibility is attained, and there 
is minimum shifting of operating 
personnel, thus eliminating costly 
downtime. While several different 
items can proceed together on a 
single conveyor, a divided flow is 
maintained so that a single packag- 
ing stage is confined to each conveyor. 
This factor, plus elimination of re- 
verse flow, provides a simple and ef- 
ficient processing operation. Only in 
this way did production increase near- 
ly two-fold in a space approximate- 
ly 40 by 20 ft., with clearance left 
at both ends of the room for high 
rails. 

A high degree of product packag- 
ing flexibility is engineered into the 
line. By reassignment of employes the 
packaging tempo can be increased 
for various products. Basically, the 
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bottom line handles sliced luncheon 
meats, the center line, the linked 
sausage, all-beef franks and smoked 
meats, and the top line, the skinless 
frankfurters. 

If greater sliced meats production 
is desired, an additional operator 
from either link or frank peeler per- 
forms the check scaling and pouch- 
ing operation. Pouched meats are 
placed on the roller top conveyor that 
feeds the first of the vacuum pulling 
sealing units. 

As is illustrated on page 26, if two 
scalers are preparing the pouches, 
about half the production will be 
handled by the first sealer machine 
operator while the other half will 
glide down to the main transfer belt 
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ALL PRODUCTS discharge through central shrink tunnel. 


One operator packs off the drained product into cartons. 


can handle up to three items at one time. 


which will carry the pouches to the 
next operator. 

If the production schedule calls for 
heavy volume of linked product or 
smoked meats, operators from the 
sliced luncheon meats slicer and 
pouch feeding operation can. be as- 
signed to pouching, weighing, and 
marking the link product. As can be 
seen in the layout, the distance be- 
tween the first sealing machine and 
link packaging table is slight. Pouched 
product can be transferred directly 
by one operator to the sealing ma- 
chine from the pouching station. 

The entire crew can also be shifted 
to the above operation. Peeler and 
slicing machine operators pouch and 
weigh product on the center line. All 





HENRY FORST, general man- 
ager, displaying shankless ham 
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You wanted tight, strong casings, pre-stretched for more 
uniform fill. So you always relied on SYLVANIA casings. 
Now, in order to group all products of American Viscose 
Corporation under the same name, Sylvania casings 
will hereafter be known as AVISCO* casings. 
You will continue to get the same superior qualities under the 
AVISCO label that earned Sylvania casings such a splendid reputation. 
AVISCO will now be identified with such excellent features 
as ease of handling, smooth finish and eye-catching sheen. 
And AVISCO casings come beautifully printed, too, in rich 
color tones that catch the buyer’s eye, help sell your product. 
For superb quality and uniformity, and for matchless service, 
you can’t go wrong with AVISCO casings. 
American Viscose Corporation, Film Division 
1617 Pennsylvania Blvd., Philadelphia 3 ; 
*Trademark of American Viscose Corporation st 
b 
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TRUCK DRIVER checks route and order in- 


voices with Henry Forst 


three sealing machines are then han- 
dling this product. 

When handling all-beef franks, the 
peeler machine operator is shifted to 
pouching this product. As this prod- 
uct is packaged in strands of two 
links, the operation is slightly slower 
and requires the production of the 
extra employe to keep the sealing 
machines productive. 

For this operation Cryovac engi- 
neers devised an upright mandrel into 
which the scaled product is placed 
after the link strands are draped be- 
tween the greaseproof board. The 
pouch is placed over the mandrel unit 
which is then slid up and out. Man- 
agement states this operation is faster 
than trying to lift the frank unit from 
a mandrel. 

As can be seen in the diagram, 
production from the center and top 
lines moves to the sealing machines 
via transfer chutes. 

If bulk franks are being packaged 
the operators from one sealing ma- 
chine station are transferred to the 


banding machine station. One oper- 
ator feeds the peeled links coming 
from the Kartridge-Pak unit into the 
banding machine. The other boxes 
banding machine. The other operator 
boxes and scales the bulk frankfurters. 

Peeler frankfurters move to the two 
bagging stations and then to the two 
sealing machines. 

Maximum utilization of the pack- 
aging facilities depends on careful 
planning of production schedules, 
states Forst. Compactness of the area 
permits easy transfer of employes 
with no downtime. As the machines 
always are available, there is no time 
lost in getting the packaging equip- 
ment set up. 

As illustrated in the flow diagram, 
the entire production passes through 
one shrink tunnel and then to the cen- 
tral packoff station. With a presupply 
of correct shipping cartons, determined 
from the production schedule, one em- 
ploye packs off the entire output and 
enters the gross weight of the carton. 
Her scaling operation is expedited by 
a table level scale onto which she 
simply slides the filled carton. 

All transfer chutes feeding the seal- 
ing machines are at a height that 
eliminates need for lifting by sealer 
machine operators. Similarly the glide- 
off chutes feeding the main conveyor 
abut the sealing station, lessening dis- 
tance required to move the product. 
Attention to these small details con- 
tributes materially to the productivity 
of the operation, says Forst. 

Very close supervision of ingredients 
and strict formulation, plus the assur- 
ance that product shrinkage had been 
virtually eliminated by the Cryovac 
bag, simplified weighing problems. 

Forst Packing Co. is an aggressive 


family business, operating in the Hud- 
son Valley with its own fleet of 20 
refrigerated trucks. The history of 
Forst Packing and Forst products 
dates back to 1861. in that year Jacob 
Forst built the first slaughter house 
located in the foothills of the Catskill 
Mountains. First named the Jacob 
Forst Abattoir, the company featured 
“City Dressed” beef in its early years 
of operation. 

Shortly after World War 1 the 
founder died, but his three sons Max, 
Bernard, and Henry, decided to ex- 
pand. They introduced the first of a 
long line of Formost Brand specialty 
meat products—pork sausage. The 
sons’ initiative has paid off. Today, 
with Max, the eldest, as president, the 
plant produces about every type of 
meat item in demand. In addition to 
a host of self-service packs and regu- 
lar cuts, Forst manufactures shorten- 
ing, lard, corned beef hash, and 
“Frend” brand dog and cat food. 
Headquarters for Forst is a govern- 
ment inspected plant with facilities for 
slaughtering 100 cattle, 600 lambs, 
and/or 1200 hogs. The structure was 
built in 1931. 

Through a highly successful mail 
order business, Forst Catskill Moun- 
tain brand delicacies such as smoked 
turkeys, hams, bacon, and pheasant 
go to customers throughout the world. 
The preparation and processing of 
smoked products has always been a 
Forst specialty. Carefully guarded 
recipes have insured products that 
have gained wide acceptance for 
flavor. 

With the emphasis on quality and 
value in its consumer and trade ad- 
vertising, Forst continues to grow, 
capitalizing on a long history of pack- 
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THICK-SLICED BACON is well adapted to substantial packaging 
in a rectangular window carton that encourages maximum con- 
sumption by its 2-lb. size. Some variations on the carton developed 
by Sutherland Paper Co. for this unusual product are shown here. 
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The Oscar Mayer container has an angled “show case" front. The 
back of the Swift carton gives complete directions for using the 
thick-sliced bacon in two ways which are suited to the product and 
unusual to many consumers. 
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ing experience and family initiative. 
“We have done a lot of business in the 
country where Rip Van Winkle took 
his prolonged nap and have constantly 
tried to keep step with modern pack- 
inghouse practices without sacrificing 
our name for flavor,” said Forst. 


Modern Role of Package 
Described by Designer 


Describing integrated package de- 
sign as a dynamic element of mar- 
keting strategy, Gerald Stahl, New 
York industrial designer and execu- 


tive vice president of the Package 
Designers Council, told a packaging 
seminar at the Springfield (Mass. ) 
Museum of Art recently that “co- 
ordinated planning of package design 
as well as other visual forms of com- 
pany identification will become an 
increasing challenge to marketing and 
sales executives.” 

He described how several alert 
manufacturers now are devoting ser- 
ious attention to their packaging as 
a medium for advertising, visual 
public relations and customer serv- 
ice in addition to its accepted role 













Here’s what you get 
with ROVAN! 


@ Constant 24-hour refrigeration— 
35-40° even with 100° ambients 

@ General Electric power 
110-115 volt AC standby 

© Full capacity at engine idle—no 
drain on truck electric system 


system— 


© Completely packaged and insulated 


®@ Easy installation—no extra bulk- 
heads to build 


@ Units for 300 to 600 cu. ft. insulated 
truck bodies 
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TRUCK REFRIGERATION... 





On the road, or overnight on standby, 
you pack more into space that wsed to be 
needed for ice, hold-over plates and gaso- 
line equipment. Now, clean, dry Rovan 
all-electric units keep temperatures at 
35-40°—even with many door openings 
and 100° ambients. Body rust is cut 'way 
down. Delivery runs are longer, payloads 
larger, and each truck is its own refriger- 
ated warehouse at night. 


THE FRANK-DEWEY COMPANY 
10228 Woodward Avenue « Detroit 2, Michigan 


NO ICE : 
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¥ se NO hold-over plates 


ae NO gasoline cooler 
cs equipment 


» ae NO dirty, wet floors 


... keeps cargoes at 35-40° 
24-hours a day without ice 
or hold-over plates! 


For details, write today to: 


Telephone: TAlbot 8-1206 








30 


as a vital element of point-of-sale 
merchandising. 

“Most manufacturers produce and 
ship millions of units each year. 
Properly planned and designed pack- 
aging for these products represents 
a great potential for gaining many 
millions of favorable impressions”, 
Stahl said. 

A non-descript or poorly packaged 
and identified product is, at best, not 
seen at all, he pointed out. When 
it is seen, it frequently creates a poor 
impression of the manufacturer if it 
looks drab and characterless. 

Packaging that is executed in the 
best standards of present day design 
indicates that the manufacturers are 
modern in their policies and take 
pride in their products, the designer 
said. “A coordinated design theme 
executed with continuity throughout 
an entire line makes each product 
a salesman, an ambassador of good 
will, for every other product manu- 
factured by the company.” 

Stahl said that standards and con- 
cepts of package design that pre- 
vailed only a few years ago no longer 
answer today’s needs. 

Today, with sales so dependent 
upon point-of-purchase presentations, 
with competition for the customer’s 
attention so keen he said, “the prob- 
lem of packaging is no longer only 
an art problem. It is a problem in 
mass psychology, human motivations 
and merchandising. It is a problem 
in public relations and advertising. 
Most important, it is a problem of 
sales strategy at the point of purchase. 
Design has become a tool, a means 
of expression. Solving the problem 
involves expert planning, coordina- 
tion and execution of all the factors 
that affect marketing strategy.” 


New Hot Dog Display Stand 
Makes Use of ‘Air Rights’ 

A new retail merchandising display 
stand for hot dogs, which is designed 
to bring related food items into the 
meat department, is being made avail- 
able to packers by Tee-Pak, Inc., Chi- 
cago, for distribution to their retail 
outlets, E. E. Ellies, Tee-Pak’s vice 
president and director of sales, an- 
nounced this week. 

The three-shelf display stand, which 
is constructed of heavy gauge steel 
wire, fits into open refrigerated meat 
cases. The bottom shelf, which ac- 
tually is the shelf of the refrigerated 
case, is for hot dogs. The two upper 
shelves, which extend above and out 
of the refrigerated area, are for such 
related items as hot dog buns, mus- 
tard, relish and pickles. 

Ellies explained that the display 
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BARREL 
LINERS 


‘ Cooking instructions are on back. Milprint, 
for such Inc.. Milwaukee, designed and supplied new 
ns, mus- package. Product is sold in independent 
and chain stores in Pennsylvania and Ohio. 


CINCINNATI INDUSTRIES INC. 
Cincinnati 15, (Lockland) Ohio 
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A MODERN WEIGHING SYSTEM can make a big 
difference in cost control and profit in your plant! 


Are scales missing where needed? Are over-worked 
scales making bottle necks in your production? Are 
you losing material and time with scales misfitted to 
their jobs? In this day of highly specialized machines 
and methods, your scales should add up to a Weighing 
System... the right scales in the right places ... sup- 
plying basic data for your accounting system. These 
records that originate at scales directly affect costs, 
inventories and customer billings. Weighing today is 
not a job for isolated scales—it’s a vital part of your 
overall cost-control system. 


If you would like to look further into this in your 
plant, why not drop us a line today? No obligation, 
of course. Ask for Booklet 2036. Toledo Scale Com- 
pany, Toledo 1, Ohio. : 

SEND 
TODAY 


TOLEDO * 


HEADQUARTERS FOR SCALES 








Los Angeles Group Grants 
14c Wage Hike, Pensions 


After several weeks of touch-and- 
go negotiations, with a major strike 
in the balance, agreement on a new 
labor contract was reached between 
Meat Packers, -nc., Los Angeles, 
which represents some 20 independ- 
ent packinghouses, and Butchers Un- 
ion Local 563. 

The new contract, which will re- 
main in effect through September 30, 
1958, subject to reopening on wages, 
grants a l4ce general wage increase, 
establishes a pension plan for em- 
ployes and provides other increased 
benefits, including a boost from 
$10.83 to $12 in monthly payments 
by the employer to the health and 
welfare fund. 

The pension plan is to be admin- 
istered jointly by employers and the 
union, with terms and conditions of 
the plan to be completed no later 
than March 1, 1957. Employer pay- 
ments into the fund are to be no less 
than 7c per hour per regular em- 
plove. 

The agreement also provides that 
employes using knives in their work 
are to be paid for time spent in 
sharpening such knives as regular 
work time, scheduled or handled by 
the foreman the same way as any 
other assignment of work for which 
he is responsible. Employers also are 
to pay each employe $1 per week in 
lieu of the employe taking the time 
during regular working hours to 
change his clothing. 


Frito to Feature Meat in 
Promotion of Corn Chips 


The Frito Co., Dallas, will feature 
meat products in two separate quar- 
terly promotions during 1956, John 
R. McCarty, vice president in charge 
of sales and advertising, has an- 
nounced. 

The company will utilize hambur- 
gers in the second quarter and hot 
dogs in the third quarter in its ad- 
vertising and promotion of Fritos, 
nationally-distributed corn chip. 

McCarty said that nearly 1,500,000 
bagheaders, in addition to point-of- 
sale material, television spots and 
outdoor posters, will be used during 
each promotion. 


Cost-Cutting Conference 


The latest in cost-cutting methods 
and their application to every kind 
of manufacturing operation will be 
reviewed at a special conference on 
reducing manufacturing costs to be 
conducted by the American Manage- 
ment Association March 26-28 at the 
Hotel Statler, Detroit. 
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he time A SALES BUILDING 
a 4-WAY PROFIT-WINNING COMBINATION: 
1. VISKING TITE-WRAP MACHINE 
2. VISTEN PACKAGING FILM 
feature 3. GREAT LAKES S.S. TABLE 
e quar- 
5 john 4. GREAT LAKES LABEL ACTIVATOR 
charge 
las an- 
-, Last word in efficiency for packaging Chunk Sausage 
inc 10 
its ad- : : , : 
Pelle Here's the ideal setup for handsome, economical packaging of sausage 
ritos, . ie 
chunks and slices, bacon squares, whole or part loaves, picnics, etc. 
). Your product gets the most effective display. You get effective brand 
500,000 or trade name identification to build business. Operating cost is low. 
0int-of- Space needed is small. 
yts and Product is rapidly inserted in Visten bags with the Tite-Wrap unit, and 
during the Great Lakes Activator-Sealer seals the bag tightly (including all 
; corners or tabs) and applies your label at the same time. A special 
Great Lakes stainless table is furnished with all cutouts and mounting 
holes needed for the units. At low cost in limited space you can 
solve an important packaging problem. Visking salesmen can give 
you complete details or write to Great Lakes today. 
nethods 
7. kind LAV-7 ACTIVATOR 
will be This heavy-duty model, used In setup above, 
enee on GREAT LAKES STAMP & MFG C0 is an ideal unit for sealing labels or bands on 
packages. Labels activate instantly due to tight 
; to be ey 24 cantact with heating surface; are held flat with- 
fanage- Setter, parmancatty, at lower eect, Aah fer 
wy 2500 IRVING PARK ROAD ¢ CHICAGO 18, ILLINOIS detarls 
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Packaging Feature 










FOLDING CARTON used to package Morrell sliced luncheon meats provides fine 
product visibility as well as ample space for brand name, weight and price. 


UT of the John Morrell & Co. 
Sioux Falls plant comes a pack- 
aging first, a mechanized meth- 


od for inserting vacuum-sealed sliced 
luncheon meat packages in folding 
cartons. After intensive planning bv 
the packaging section and market test- 
ing by the sales department, L. E. 
Winnett, plant sales manager said 
management decided to use a folding 
carton with its Flex-Vac luncheon 
meats package. Sales results with the 
new package quickly confirmed the 
soundness of this packaging decision. 
Sales of sliced dried beef doubled 
within 30 days and the other 18 sliced 
luncheon meat items registered a 30 
per cent increase in volume. 

Inherent features of the folding 
carton account for its success. The 
square cartons permit a better dis- 


play of product at the retail level. 
The design—a window cut-out of the 
Morrell heart trademark—gives good 
product visibility and, at the same 
time, allows a positive brand identi- 
fication. The package wears the Mor- 
rell colors of yellow and red which 
aid in brand identification. The price 
island incorporated into the face of 
the package simplifies the pricing 
task for retailers and, at the same 
time, allows the customer to deter- 
mine quickly the price. The price 
island is white so any standard crayon 
tvpe pencil makes a clear impression. 
in general, the new paraffined fold- 
ing carton greatly improves the ap- 
pearance of the package and_pro- 
vides a greater degree of protection 
to the vacuum-sealed pouch, states 
Carl Kostboth, packaging engineer. 




















Morrell Uses 


Mechanized Line 


To ‘Dress’ 


Vacuum-Packed 


Sliced Meats 


The success of the new package, 
created some problems. The volume 
of business, in part engendered by 
the new package, made the original 
hand assembly operation too slow and 
costly. Furthermore, the handling and 
plant space requirements — spiraled 
with the increased volume. 

Clarence Sall, general manager and 
vice president, Sioux Falls, author- 
ized formation of a project commit- 
tee composed of plant and supplier 
personnel to solve this bottleneck of 
hand package assembling. Represent- 
ing the plant were Kostboth, Don 
Endreson, chief industrial engineer; 
E. F. Jacobson, plant superintendent; 
J. M. Lowe, plant purchasing agent; 
Harry Hansen, — packaging 
cooler, and G. F. Roberts, advertising 
manager. ianncdal the Sutherland 





OVERALL VIEW of new packaging line shows product flow from 


time knockdown cartons are fed into forming unit to staple closing. 
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INSPECTING line are M. L. Kirkegaard, Harry Hansen of Morrell; 
J. W. Brigham, R. R. Kasson of Sutherland; C. W. Kostboth, Morrell. 
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Paper Co., Kalamazoo, Mich., the 
supplier of the paraffined folding car- 
ton, were Julian Brigham, district 
sales manager, and John Kliment, field 
packaging engineer. 

At the outset the task committee 
made a methods survey of the hand 
technique which disclosed _ several 
serious shortcomings. The - slicing, 
weighing and sealing of the individ- 
ual pouches were performed in sev- 
eral different locations. The pouched 
product was transported to the as- 
sembly location in small lots. This 
frequently resulted in production lags 
on the part of the package assemblers 
as they waited for product to be de- 
livered to their stations. The shipping 
box, used to package 12 of the 
folding cartons, was assembled in 
another department. This created a 
handling problem and at times slowed 
down the hand assemblers as they 
waited for the setup boxes, Four 
different sizes of folding cartons were 
being used, compelling Morrell to 
carry relatively large carton inven- 
tories for its sliced luncheon meats 
line. 

One girl was manually prebreak- 
ing carton scores and code dating 
each carton with a rubber stamp. 
Five girls were forming cartons man- 
ually, inserting the pouched product 
and closing the cartons with a total 
output of about 40 cartons per minute. 
Another operator placed 12 cartons in 
the corrugated shipping container. 

As a result of the study, three basic 
recommendations were made to: 1) 
consolidate the operation in one de- 
partment; 2) mechanize carton form- 
ing and closing operations (Suther- 
land, in cooperation with Kliklok 
Corp., developed a carton forming 
and sealing machine to mechanize this 
phase of the operation), and 3) stand- 
ardize package to be used for the 
complete sliced luncheon meats line. 

One package size, 4% x 4% x 13/16 
in. is now used for the line. The 
package holds 6 oz. of sliced prod- 
uct. The selection of one package size 
not only simplified inventory prob- 


lems, but also permitted use of one 
machine setting on the Kliklok unit 
with resulting production economies. 
While the Kliklok unit can handle 
other package sizes, a machine 
changeover of approximately 15 
minutes is required. 

An International Stapler machine 
was acquired to make the bottom and 
top closure on the shipping carton. 
Now one operator, located at the end 
of the packaging assembly line, sets 
up and closes the shipping containers. 

The new technique has greatly ex- 
pedited the whole operation. The 
mechanized line has increased the as- 
sembly rate by approximately 25 per 
cent and lowered direct labor costs 
by about 45 per cent, estimates 
Endreson. In terms of 1,000 package 
units the savings made possible with 
the new method and equipment are 
considerable. 

In the old hand technique 7.5 em- 
ployes produced 40 packages per 
minute or 5.3 packages per man- 
minute. Jacobson states that total 
labor costs of assembly with the hand 
technique amounted to .00881c per 
unit. In the new setup, using the 
Kliklok unit, five operators produce 
50 packages per minute or 10 pack- 
ages per man-minute. Package assem- 
bly unit cost in this instance is 
.00470c. The new technique actually 
lowers the assembly unit cost by 
0041 1c. With a thousand packages 
the difference in cost is $4.11. These 
figures do not include the greater 
plant space expense or the produc- 
tion lag costs experienced with the 
older technique. 

In the new setup, the slicing and 
vacuum sealing machines and the as- 
sembly line are located in one cen- 
tral packaging department. A new 
Anco high-speed slicer, equipped with 
a stacker, slices product which is 
weighed and then pouch sealed on 
one of several Flex-Vac units. The 
sealed pouches are assembled in full 
truck lots and then moved a short 
distance to the package assembly sta- 
tion. The vacuum sealing operation 





SEQUENCE PHOTOS show, across the 
top, insertion of knockdown cartons into 
folding unit; formation of carton by 
stamping device, and insertion of 
pouched luncheon meat into carton held 
securely by finger lock. DOWN the side 
are shown: locking section of machine 
which tucks in and locks sides; opera- 
tor packing locked cartons of luncheon 
meats into shipping containers tilted for 
efficiency, and securing of cartons by 
air-powered stapler. 





















































is scheduled in advance of package 
assembly. If for some reason there 
should be down-time in the slicing- 
sealing operation, this does not affect 
the assembly operation. The converse 
is also true. Lost time is held to a 
minimum by separation of the two 
operations, explains Harry Hansen, 
supervisor, packaging cooler. 

One operator unloads the truck 
load of pouched luncheon meats onto 
a stainless steel table located just 
ahead of the carton forming unit. 
This same operator also assists in 
other tasks such as placing the folded 
cartons in the shipping container. 
With more experience, Jacobson feels, 
the placing of pouches on the table 
can be simplified. 

Another operator, who also sets up, 
places and closes the shipping con- 
tainers, feeds the magazine rack on 
the package forming machine. The 
production requirements for several 
hours of machine time are placed in 
the rack at one time. 

The knockdown pre-creased_paraf- 
fined folding cartons are machine 
formed. The die head actually forms 
the carton. (Hood covering over the 
working part of the machine was 
lifted for the purpose of securing a 
photograph.) The machine can form 
up to 80 cartons per minute, The 
formed cartons move on a channeled 
and finger locked conveyor past two 
operators who fold the ear on the 
vacuum sealed pouch and place the 
pouch, ear side up, in the carton so 
that none of the folded over ear 
shows through the die-cut window in 
the front of the package. The chan- 
neling and fingers of the conveyor 
maintain the shape of the formed 
carton. by preventing the package 
from expanding. 

The pouch-filled unit then passes 
to the locking section of the machine. 
Here the sides of the carton are 
tucked in, locked with the notched 
finger and mated perforated slot, The 
carton is completely sealed once it 
leaves this section. 

The conveyor discharges the closed 
cartons onto the packoff table. Here 
one operator places 12 cartons in a 
corrugated shipping container. To aid 
her work, Morrell’s industrial engi- 
neering department designed a slant- 
ed holding mandrel. Three of these 
mandrels face the packoff operator. 
With the aid of the stapler one man 
forms the cartons, places the empties 
in the mandrels, and removes and 
staple closes the filled cartons which 
he places on rack trucks for move- 
ment to the order assembly room, 

The stapler is air powered and ac- 
tivated as the shipping carton is 
pressed against its head. Since the 
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VIGNETTE OF fully-cooked, partially sliced 
ham against orange gingham background 
is come-on feature of new package design 
(right) for canned hams of Wilson & Co., 
Inc., Chicago. Orange gingham pattern, the 
new Wilson trademark, extends around sides 
of can and serves as background for illus- 
tration. Cooking and serving suggestions 
are printed on sides and back. New design 
is used on cans of ten different sizes, rang- 
ing from 1'/2 to 13 Ibs. Former vignette 
(left) had been used since 1947. 





shipping container is standardized, 
the head of the stapler has been 
mounted to assure perfect closures 
at the top and bottom overlaps. 
Flow of product is controlled by 
a variable speed regulator mounted 
in front of the second pouch in- 
serter. Separated as it is from the 
sealing operation, the mechanical as- 
sembly of cartons utilizes to a max- 
imum the potentials of the mechan- 
ical carton forming and closing unit. 
Through proper scheduling product 
is always available for packaging. 
Changeover from packing one va- 
riety of sliced luncheon meats to an- 
other is a matter of bringing the 
sealed pouches to the carton filling 








NEW 7!/2-OZ. package containing four pure 
beef "sandwich-size" steaks now is being 
market tested by Grand Duchess Steaks, 
Inc., Akron, Ohio. Big national advertising 
campaign is being readied in meantime. 
New item complements regular Il-oz. "din- 
ner-size" package now sold in chain and 
independent markets throughout the U.S. 
and Canada. Harry H. Snyder, president of 
Grand Duchess Steaks, said new package 
is firm's answer to extensive survey, which 
pointed out need for sandwich-size pure 
beef steak. "Biggest selling points for our 
new sandwich steaks is their tender, juicy 
flavor, quick two-minute cooking and a cost 
of about 9c a serving," he said. 


station and inserting the correct car- 
ton in the magazine of the Kliklok 
unit. To prevent mistakes in pack- 
aging, the various product cartons 
have been notch coded. The machine 
operator knows these slot patterns and 
can quickly detect any carton dif- 
ference. Similarly, while the time in- 
terval between vacuum sealing and 
carton filling is slight, it still is suf- 
ficient for the experienced operator 
to detect any imperfect vacuum in 
the sealed pouch as she places the 
pouch in the carton. 

Area required for the assemblying 
operation is 30 x 15 ft. 

Morrell’s Sioux Falls management 
is well pleased with its package 
“first” which has enhanced the sal- 
ability of a quality sausage product. 
The vacuum pouch gives the prod- 
uct the needed shelf life and the 
paraffined carton accentuates the eye 
appeal of package and product. 
EDITOR’S NOTE: The beards no- 
ticed on some male employes are part 
of a Sioux Falls centennial celebra- 
tion to be held in June. 


‘Explosion’ Finding Rules 
Out Water Damage Recovery 


The rupture of the top of a sausage 
stuffing machine under air pressure is 
an “explosion” within the meaning of 
an insurance policy which excluded 
this peril in covering a Cleveland firm 
for water damage, the Ohio Court of 
Appeals ruled recently. 

A metal top that had been welded 
after a previous rupture cracked and 
blew up again when the machine was 
placed in operation and one of the 
flying parts pierced a water pipe run- 
ning down into the stuffer. Water 
from the pierced pipe then flooded the 
room, causing extensive damage. 

The insurance company declined to 
allow the sausage firm’s claim on the 
ground that the leak was caused by 
an “explosion” and the policy stated 
that the insurer would not be liable 
for loss by water damage caused di- 
rectly or indirectly by explosion. The 
Ohio Court of Appeals affirmed the 
judgment of the trial court in favor 
of the insurance company, 


Western Packaging Show 

The most varied array of ideas in 
the materials handling and packaging 
fields ever to be brought together in 
the West is indicated for the Sixth 
Western Packaging & Materials 
Handling Exposition set for July 10-12 
at the Pan Pacific Auditorium, Los 
Angeles, Clapp & Poliak of San Fran- 
cisco, the producer, has announced. 
The original exhibit space has been 
expanded to provide more booths. 
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Wilson's Net Earnings in First Fiscal Quarter 
About Double Those of Comparable 1955 Period 


Net earnings of Wilson & Co., Inc., 
Chicago, for the first quarter ended 
January 28, 1956, 
were about twice 
as high as in the 
similar period a 
year earlier, 
James D. Cooney, 
president, told 
the annual meet- 
ing of stockhold- 
ers this week. Al- 
though he did not 
give the figures 
for the most re- 
cent period, he said the company’s 
profits for the three months ended 
January 31, 1955, amounted to about 
$1,250,000. 

Cooney also reviewed the com- 
pany’s improved financial] statement 
for the 1955 fiscal year, which showed 
a domestic net income of $4,571,051, 
compared with $3,123,578 in the pre- 
ceding year. 

The improvement in net earnings 
from domestic operations during the 
first three months of the current fiscal 
year was due almost entirely to im- 
proved results in the meat end of the 
business, with all sections of the meat 
division showing better earnings than 
a year ago, Cooney said. There has 
been a modest increase in domestic 
sales tonnage, with the most sizable 
expansion shown by pork and _poul- 
try. 

Cooney also reported that Wilson’s 
foreign subsidiaries had operated pro- 
fitably during the first quarter of 
1956. 

“We are receiving some dividends 
from foreign subsidiaries this year 
which includes remittances from 
Brazil and Argentina for the first time 
in several years,” he said. “There is 
a reasonable prospect that some fur- 
ther remittances will be forthcoming 


J. D. COONEY 





Let Us Prove How MEYERCORD Truck Decals 
CUT COSTS AND BUILD YOUR BUSINESS 
Available in ANY Size, ANY Colors, ANY Design! 
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Meyercord Decals 
save money and reduce 
valuable lay-up time. 
Meyercord can produce 
your truck decals in any 
color combination, 
design or lettering style. 
Let us prove how Meyercord 
Decals can do the job better on 
your trucks! Just write... 


during the remainder of the year,” he 
added. 

In referring to Wilson’s improved 
financial position during the first quar- 
ter of 1956, Cooney said short-term 
bank loans at the end of the January, 
1956, period were $9,700,000, com- 
pared with $35,100,000 a year ear- 
lier. “Partially offsetting this improve- 
ment of $25,400,000 was an increase 
of $6,300,000 in long-term debt aris- 
ing from the five-year term bank 
loans negotiated last year,” he ex- 
plained. 

Cooney also discussed the reloca- 
tion of Wilson’s meat processing op- 
erations formerly carried on in Chi- 
cago. Transfer of the Chicago plant’s 
more desirable sales outlets and dis- 
tributive facilities to Wilson’s other 
midwestern plants has enabled them 
to sell profitably an expanded volume 
of products, he said. Improved re- 
sults at those units have been realized, 
without sacrificing any of the direct 
benefits derived from eliminating the 
major losses previously sustained at 
the Chicago plant, he pointed out. 

Cooney reported that the program 
for modernizing and expanding meat 
processing facilities at Cedar Rapids, 
lowa; Albert Lea, Minn., and Omaha, 
Neb., are “well under way.” He also 
disclosed plans for construction this 
year of an inedible by-products plant 
on the retained portion of the Chi- 
cago plant site. 

In referring to Wilson’s outlook, 
Cooney stated, “the immediate future 
indicates continued abundant live- 
stock supplies. These large supplies, 
after allowing for normal seasonal sup- 
ply fluctuations, should enable the 
company’s domestic meat processing 
plants to operate at or near capacity 
volume throughout the current year,” 
he said. . 

Stockholders learned of a current 


personnel program designed to give 
more attention to the development of 
salaried employes in all units. Im- 
proved methods of selection and train- 
ing to accelerate development of em- 
ployes for greater responsibility was 
disclosed. 

“Our general headquarters staff is 
functioning efficiently,” commented 
Cooney. “Responsibilities have been 
consolidated in keeping with the size 
and scope of our operations, and sub- 
stantial savings in expense are being 
realized.” 

Through these changes, most oper- 
ational functions have been decen- 
tralized and policy-making functions 
have been centralized. 

“We expect to achieve a still higher 
level of efficiency when the company’s 
general staff and service departments 
move to the more functional quarters 
in the Prudential Building in down- 
town Chicago this spring,” he said. 


Good Public Relations 
Require Planned Program 


A book that tells of the need and 
advantages of a public relations pro- 
gram for smaller business firms has 
been published by the Bureau of 
Business Management, University of 
.llinois, 

Describing public relations as “good 
manners to win friends,” the book, 
“Public Relations for the Smaller 
Firm,” gives four fundamental steps 
required to establish a planned pro- 
gram. It suggests and gives examples 
of ten methods of selling company 
goodwill to the outside, discusses 
budget requirements and tells how 
to put the program into effect. 


10c Beef Levy Proposed 
Proposed California legislation in- 
troduced by Rep. Lowrey Rumsey 
calls for creation of a beef council 
and a levy of 10c a head on each 
slaughtered animal to provide a fund 
for promoting use of beef products. 
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5323 WEST LAKE ST. 
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For Sausage, Meat Loaves, Sauces, 
Dressing Products and Specialties 







ARLICHJUICES . 


These easy-to-use standard strength Liquid Seasonings provide 
an ‘‘astomatic’' flavor control that peps 
costs and boosts your profits. Just add 
your present formulas for uniform, full-bodied 


VEGETABLE JUICES, INC. 


4587 S. KNOX AVE. 
See Sec. J, Page Ve, 1936 Purchasing Guide 


your products, cuts 
se potent juices to 
natural flavor. 


° CHICAGO 32, ILLINOIS 
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MORE THAN 5,000 persons attended special showing of new Gem packages. 





Packaging Feature 








New Packages Launched at 'Gem-Arama' 


New packages for the complete line 
of Gem meat food products, which 
were introduced to dealers at a spe- 
cial “Gem-Arama” show January 22, 
have been received enthusiastically by 
dealers in the Boston area, reports 
Sidney A. Lang, president of Colum- 
bia Packing Co., Boston. 

More than 5,000 Gem dealers, their 
staffs and families attended Gem- 
Arama in the Hancock bldg., where 
the new packages were displayed in 
refrigerated meat cases. The program 
included a buffet luncheon, fashion 
show, movies, prizes and music. 

Each package features a sparkling, 
six-sided Gem trademark, providing 
family identification. Six different 
color schemes are used for the com- 
plete line to provide color variety in 
mass store displays and to increase 
appetite appeal. 

Two shades of blue-green, for ex- 
ample, are used in the Gem trade- 
mark printed on a yellow parchment 
wrapper for the ready-to-eat ham 
shown in the upper right photo. The 





blue-green trademark is printed on a 
white parchment wrapper for the Gem 
tender-cooked ham (not shown). A 
full-color serving suggestion and the 
Gem trademark in red, orange and 
vellow dominate the cellophane over- 
wrap for the new 1I-lb. package of 
skinless franks (center). Small Gem 
trademarks printed in red cover the 
remaining surface of the overwrap. 
The new 6-o0z. Flex-Vac packages for 
the complete line of luncheon meats, 
including sliced olive loaf in lower 
right photo, feature an orange Gem 
trademark printed on a yellow back- 
ground. Printed below the trademark 
is the firm’s money-back guarantee. 
The new packages were designed 
by Baker/Johnson & Dickinson, Mil- 
waukee, advertising agency for Co- 
lumbia Packing Co. The ham wrap- 
pers were produced by Paterson 
Parchment Paper Co., Bristol, Pa., the 
frank packages by Milprint, Inc., 
Milwaukee, and the luncheon meat 
packages by Standard Packaging 


Corp., Jersey City, N. J. 










vacUuUM PACKED< 


SHOW WAS supervised by Jack Borteck 
(far left), treasurer and sales director of 
Columbia Packing Co. Other company of- 
ficials shown with him at Gem-Arama are 
(I. to r.): Bill Barron, sales manager; Sidney 
A. Lang, president, and Murray M. Sher- 


man, production manager. 
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In ST. LOUIS as in eUMICH eee 


fine sausage-makers use natural casings! 


You'll make your best 


LARGE BOLOGNAS with 
ARMOUR BEEF BUNGS! 


Old-world flavor and quality is what sells the most large 
bolognas —and fine sausage-makers know it. Armour Beef 
Bungs help produce this old-world quality in sausage. 
That’s why these natural casings are so much in demand 
in St. Louis! 

Armour Beef Bungs let the smoke penetrate deeply, 
evenly — producing a far richer flavor. And these natural 
casings cling tightly to the meat during cooking. This 
keeps your sausage looking fresher—plump and _ well- 
filled, too. 

All Armour natural castings are graded and inspected 
for uniform size, shape and texture. Only the best are 
ever sold for sausage-making. Try them! 


ARMOUR | AND COMPANY 


Casings Division, General Offices, Chicago 9, Illinois 
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A Packaging Feature 





BEEF CARCASSES are loaded into refrigerated truck from new cooler and dock. Sausage products have separate loading facilities (right). 


Expanding Firm Tests Packaging Methods 


ASKING in Florida’s sun, the 
Dirr Sausage Factory, Inc. of 


Miami is situated on spacious 
landscaped grounds that belie the 
bustling activity connected with a 
continuing expansion program. Ernest 
Hinterkopf, president, whose home is 
on the plant site, reports that in order 
to keep pace with the phenomenal 
growth of the company’s market area, 
Dirr has increased facilities in its 
packaging room, beef cooler and load- 
ing operations. 

In its sliced luncheon meats depart- 
ment, the firm has added a second 
line. Both of these lines employ slight- 
ly different packaging techniques. 
Management is conducting productiv- 
ity studies to determine which of 
these should be adopted, according to 
A. L. Heeb, plant superintendent for 
Dirr. 

Each line uses Enterprise slicers 
and each machine has its own oper- 
ator, On the original line, product 
stacked to a weight count is check 
scaled by one operator. Since most 
stacked units make weight, only a 
minor percentage need adjustment. 
The weighed stacks then move to two 
operators who cut sheets of Saran 
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to size with the aid of a hot wire and 
place the stacks on the Saran. A base- 
board is laid over the product and 
the package overwrapped in one con- 
tinuous motion. 

In this overwrap method, product 
is placed rectangularly on the sheet 
and the two sides are brought over 
the center. The ends are tucked and 
brought back over the center. The 
operator lifts the package as she 
brings in the second end. Lifting ex- 
pedites pulling in of the second end. 
Holding the package in her hand the 
operator feeds it under a convevor- 
sealer unit. Both operators use the 
same conveyor sealer which is mount- 
ed over the main conveyor. 

The unit then travels to the label 
placing station where an_ operator 
places a Miller & Miller full color 
label over the seal and guides it un- 
der another convevor-sealer equipped 
with a coder. The finished package 
moves to the packoff station where 
another employe places the product 
in the correct container for shipment 
by truck. 

On the new line, the stacked sliced 
product is check weighed by one op- 
erator. A second operator removes it 


CONTINUOUS circulating 
conveyor for browning molded 
loaf product in hot beef fat 
is shown at left. A. L. Heeb, 
plant superintendent, takes tem- 
perature of browned loaves. 
Note color of unbrowned 
loaves to his right. The com- 
pany claims that the treatment 
not only improves color, but 
also inhibits mold growth and 
aids in getting firmer slices. 


from the scale platter, places it on a 
Saran sheet and puts a greaseproof 
board on top of the meat, The prod- 
uct handled on this line is placed 
diagonally on the sheet. Stacked 
product on the Saran wrap moves to 
two operators who bring the bottom 
two sides up over the baseboard and 
one of the diagonal ends over the 
sides. They then guide the package 
under a conveyor sealer. The package, 
with one diagonal end _ unsealed, 
moves to the next operator who folds 
the loose end over the seal, places a 
Miller & Miller label over it and 
guides the package under the second 
conveyor sealer. The finished package 
moves past the coder to the packoff 
station. 

A U. S. Slicer is used with either 
line when sausage and loaf products 
of softer consistency are being cut 
and prepackaged. 

In the frankfurt packaging room, 
a combination of hand and conveyor 
sealing is used. A Kahn String-A-Way 
and two Tee Cee peelers prepare the 
skinless product for packaging, The 
peeled product is grouped into weight 
units by two scalers who place the 
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groupings on a wide belt conveyor 
which carries them past eight hand 
sealer operators. A printed cellophane 
sheet is used on the frankfurter pack- 
age. In the hand sealing operation, 
the operators make the conventional 
bottom seal. A greaseproof baseboard, 
carrying cooking instructions, gives 
the package firmness and absorbs heat 
of the sealing operation. The package 
with its two unsealed ends moves to 
two operators who tuck in the ends, 
fold them over the bottom seal and 
guide the package under the conveyor 
sealer. Another operator packs off the 
product. Baseboards are precoded. 

Luncheon meat products for slic- 
ing are cooked in stainless molds. A 
stainless steel continuous browning 
tank has been installed to give the 
finished product a dry surface, pleas- 
ing brown color and to inhibit mold 
growth. 

The tank is heated by immersion 
type gas heaters which assure an even 
temperature throughout the 12 ft. 
tank. Control instruments keep the 
rendered beef fat used in the brown- 
ing operation at 400° F. There are 
12 stainless steel carrier arms on the 
run-around conveyor system which 
dips into the hot beef fat. On its re- 
turn flight the convevor moves over 
the tank allowing the drippings to 
drain into it. Hot fat is kept at a 6- 
inch denth. The flight pans have a 
thin grid pattern permitting hot fat 
to brown the bottom side of the loaf. 

The immersion burners are above 
the vat’s bottom, so that anv particles 
from the loaves fall to this lower level 
and are not scorched. The fat is fil- 
tered daily. Directly above the tank 
is a hood eauipped with a venting 
fan. In addition to exhausting fumes, 
the fan also helps to dry the surface 
of the loaves. 

Product is fed and unloaded at the 
same end by one operator. The con- 
veyor moves at a rate which keeps 
the loaves immersed in hot fat for 90 
seconds. The conveyor has a variable 





NEW CARCASS ‘beef cooler gets thorough 
inspection from Alvin Nance, sales manager 
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SLICING AND weighing operations on original line are shown in top left photo. Mechanic 
(rear) adjusts slicer for speed and thickness. Operators wrap product completely before 
placing package under conveyor sealer (photo at right). 


Me OS 





PICTURE shows new line which employs diamond shaped overwrap method to bring three 
ends up for seal. Fourth end is sealed after label has been placed over partial seal. 


speed control so a deeper browning 
can be achieved if desired. 

After browning, loaves are moved 
on shelf trucks into the sliced meats 
holding cooler. Browning, beside giv- 
ing product desirable color and in- 
hibiting mold growth, also aids in 
slicing, states Heeb. With the firm 
outer surface there is less flaking and 
crumbling of product. 

Plans have been made to equip the 
sausage manufacturing department 
with a stainless steel truck and drum. 
Management believes stainless steel 
pays for itself by decreasing effort 
needed to keep equipment sanitary 
and in good working condition at all 
times. 

Dirr has its own beef slaughtering 
facilities and sells carcass beef and 
other fresh and smoked meats. In the 
past year a new 250-head beef sales 
cooler, equipped with Gebhardt ceil- 
ing units, has been added. The beef 
cooler extends from the older plant. 


To facilitate loading, a new two- 
truck loading dock was built. Seven 
peddler trucks service smaller ac- 
counts, while two straight delivery 
units handle large accounts and beef 
and provision orders. All the truck 
units are insulated and refrigerated. 

To expand its sales, Dirr has em- 
barked upon an aggressive advertis- 
ing program, says Alvin Nance, sales 
manager. In Miami, the firm has two 
daily radio and a Saturday TV show. 
The TV program, “Cartoon-O-Ville,” 
features lessons in cartooning for 
youngsters by Joe Villella, a famed 
cartoon creator. The TV program in- 
vites contest winners to participate 
and exhibit their drawings. Weekly 
winners also are presented with ap- 
provriate drawing equipment. 

The firm also uses 30 outdoor dis- 
play posters in the greater Miami 
area and Miami and Ft. Lauderdale 
newspapers to promote Dirr’s special 
events and products, states Nance. 
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an entirely new | 


corned beef loaf 
that must be 
inexpensive 


-«emade with Custom 
Corned Beef Loaf Cure 
and Seasoning. 





Not just another cerned beef load, but a wholly new product that 
brings truly delicious taste and flavor to every market and every 
processing operation. Made only from specified, inexpensive beef 
cuts, this new loaf has an excellent consistency—firm, yet tender so 
that it slices smoothly and evenly, without pressure. 


And long life! Why this Custom quality loaf will retain its appetite- 
stimulating, sales-stimulating color longer than any other corned 
beef loaf you have ever processed. It stays juicy ... stays firm... 
stays delicious looking. 


Thoroughly proved as a real profit-maker in every section of the 
country! If you’d like a trial sample, write us to have your Custom 
Field Man call. He'll bring complete details with him—along with 
money-making tips on many other specialty products. 








FOOD PRODUCTS, INC. 
701 N. WESTERN AVENUE, DEPT. NP-3-176 CHICAGO 12, ILLINOIS 
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International Packers’ 
Net Drops to $865,573 


Net income of International Pack- 
ers, Ltd., Chicago, for 1955 was 
$865,573, or 44c per share, compared 
with $1,294,335, or 65c per share, 
in 1954, H. H. Luning, president and 
chief executive officer, and A. Thomas 
Taylor, chairman of the board, dis- 
closed this week in the company’s 
annual report to stockholders. 

The decline in parent company 
income was attributed principally to 
reduced dividends from subsidiaries 
and write-down of U. S. inventories. 

Adverse political and economic fac- 
tors in certain of the foreign countries 
where the company maintains opera- 
tions were principally responsible for 
the loss for the year shown in the 
operations of foreign subsidiaries. 

Although sales in both money and 
weight increased substantially over 
the previous year, the controls applied 
by some of the governments made it 
impossible for the company to earn 
the profits normally expected from 
such increased volume. 

Overall company sales showed a 
56,769,000-lb. increase in tonnage, 
most of which was obtained in Ar- 
gentine product. The dollar equiva- 
lents, including domestic and foreign 
sales, which were listed in the annual 
report on a consolidated basis for 
purposes of comparison only, were: 
1955—1,470,530,000 Ibs., $223,526,- 
349; 1954—1,413,761,000 Ibs., $202,- 
527,553. 

Due to the consistently downward 
trend in the dollar value of the cur- 
rencies of the countries in which the 
principal subsidiary companies oper- 
ate and the government controls ex- 
ercised over the meat packing indus- 
try, there has been a reduction in 
the dollar value of investments. 

To overcome the resulting account- 
ing problems and to permit the com- 
pany to take into income future divi- 
dends_ received from __ subsidiaries, 
investments in those companies were 
written down by $17,592,665 and 
additionally a reserve for investments 
in the amount of $5,190,791 was cre- 
ated. This revaluation of investments, 
which is stated to be in the interests 
of the company and its stockholders, 
does not reduce the physical facilities 
of the company, and the foreign cur- 
rency values are unaffected. 

Luning in a separate announcement 
to stockholders said that “pending the 
approval by stockholders of the re- 
valuation of investments, the board 
of directors thinks it wise to await a 
clearer indication of current earnings 
and prospects before dividend action.” 

Luning and Taylor expressed opti- 
mism for the future. 
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Greater Marketing Margin 
Needed if Packers Are to 


Expand Services—Council 


Candadian meat packers may have 
to increase their marketing margins 
if they are to provide more services 
for consumers in the future, the Meat 
Packers Council of Canada declared 
in a brief presented to the Royal Gor- 
don Commission on Canada’s Eco- 
nomic Prospects. 

The brief noted that the trend in 
meat distribution is to have the prod- 
uct prepared and packaged at the 
plant in a way that the housewife can 
pick it up at the supermarket and 
take it home. Prepackaging requires 
extra equipment, labor and money. 

But the Council also observed that 
farmers are tending to sell more of 
their products through producer mar- 
keting boards and that the tremen- 
dous growth of supermarkets is chang- 
ing the traditional wholesale method 
of meat distribution. 

This means, said the Council, that 
while the packing industry is highly 
competitive within itself, it is ap- 
parently confronted with the prospect 
of a concentration of bargaining pow- 
er on the part of both the producer 
from whom it buys livestock and the 
retail distributors to whom it sells. 

“From time to time,” the council 
pointed out, “attention is focused on 
the spread of margin between farm 
and retail prices. In the case of meat 
products, the marketing margin has in 
recent years been narrower than for 
any other main farm product except 
poultry and eggs. However, if the in- 
dustry is to extend the range of its 
services to the consumer, it will have 
to work on a somewhat wider margin. 

The Council added that competi- 
tion within the industry provides the 
best possible assurance that the job 
will be done efficiently and that the 
packers’ “take” out of the total pot 
“will be as little as will allow the in- 
dustry to remain healthy.” 

Looking towards the more distant 
future, the Council predicted that 
Canadian cattle consumption will rise 
by 1980 to 2,622,000 head from 1,- 
748,000 in 1955; hogs to 8,016,000 
from 5,344,000; calves to 1,212,000 
from 808,000; and sheep and lambs 
to 1,161,000 from 774,000. 

To provide for the expanded con- 
sumer market, there will have to be a 
population on Canadian farms in 1980 
of some 15,300,000 cattle, 8,200,000 
hogs and 3,400,000 sheep. 

The Ontario Federation of Agri- 
culture also presented its brief to the 
Commission. It suggested that the 
federal government buy up surplus 
feed grain in the prairie provinces to 
prevent a big surplus of hogs. 
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TOO ATTRACTIVE 
TO DROP 


Damage claims can often be 
reduced without extra cost... 
simply by improving the ap- 
pearance of your container. 
Handsomely printed Gaylord 
boxes can make your product 
seem"special’’. encourage care- 


ful handling by truckers and 


wa rehousemen everywhere. 





For a box to make your prod- 


SOLID FIBRE BOXES e FOLDING CARTONS refs ” 2 
KRAFT PAPER AND SPECIALTIES sure first-class handling eee 


KRAFT BAGS AND SACKS 


callyournea rby Gaylord office. 


GAYLORD CONTAINER CORPORATION * ST. LOUIS 
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Scientists Tell Effect of 
Irradiation on Meat Fats 


A further report on the chemical 
changes that occur in meats during 
irradiation with gamma rays has been 
published by research scientists of 
the American Meat Institute Founda- 
tion. This work was directed toward 
evaluating the changes that occur in 
meat fats (rendered and non-rendered 
beef and pork fat). 

Off-odors produced during irradia- 
tion of certain meats at sterilization 
levels do not arise directly from 
chemical changes in the meat fats. 
Oxidative changes (peroxide, car- 
bony] and free fatty acid formation) 
are not marked during irradiation or 
subsequent storage if the presence of 
oxygen is minimized. Accelerated per- 
oxide formation occurs during storage 
of irradiated fats as compared to non- 
irradiated controls when oxygen-per- 
meable packages are used. 

These and other studies at the 
Foundation are directed toward deter- 
mining the potential of a new proces- 
sing method for meats—sterilizing by 
the use of ionizing radiations and 
without the use of heat, often termed 
“Cold Sterilization.” 

The paper referred to is a techni- 
cal publication by scientists in the 
Foundation’s division of biochemistry 
and nutrition, Michael Sribney, U. J. 
Lewis and B. S. Schweigert. This 
paper, entitled “Effect of Irradiation 
on Meat Fats,” was published in the 
Journal of Agricultural and Food 
Chemistry, Vol. 3, p. 958, 1955. Cop- 
ies are available on request to H. R. 
Kraybill, vice president and director 
of research, American Meat Institute 
Foundation. 


U. S. To Finance Agricultural 
Shipments To S. Korea, Chile 


Secretary of Agriculture Benson 
this week announced an agreement 
with the Republic of Korea providing 
for financing the purchase under 
Public Law 480 of $43,800,000 worth 
of U. S. agricultural commodities. The 
agreement includes provision for 20,- 
000,000 Ibs. of canned pork (with 
an estimated value of $8,000,000) 
and $3,000,000 worth of cottonseed 
or soybean oil or lard. The agg 
covering oils or lard specified pro- 
curement during the fiscal year 1957. 
Purchases of canned pork, however, 
are expected to be made forthwith 
under purchase authorizations which 
will be issued shortly. Sales under the 
program will be made by private 
U. S. traders. 

A new agreement with Chile pro- 
vides for financing the purchase of 
$34,000,000 worth of agricultural 
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commodities to Chile, including 13,- 
000,000 Ibs. of beef, 79,000,000 Ibs. 
of edible oils (presumably cottonseed 
or soy), 5,500,000 Ibs. of edible tallow 
and 3,000,000 Ibs. of lard. 


Canned Pork Purchases 


Purchases of canned pork this week 
by the U. S. Department of Agricul- 
ture were: 9,048,000 Ibs. of canned 
pork and gravy at 66.48@67.97c; 
612,000 Ibs. of 12-0z. luncheon meat 
at 47.17@47.18c; 1,128,600 lbs. of 
6-lb. luncheon meat at 44.69@44.73c, 
and 432,000 Ibs. of canned hams at 
64.97@65.39c. The Department has 
asked for offerings of 15,000,000 Ibs. 
of lard by March 19. The USDA is 
discontinuing the purchase of 12-oz. 
luncheon meat, but will continue to 
buy other canned pork items on sched- 
ule until further notice. 


A Question Box Opened 
[Continued from page 25] 


of Pandora’s box is: Whether due to 
the promotional efforts of mass retail- 
ers, to federal grading or some other 
factor, is greater and greater demand 
being channeled toward one or two 
grades of beef to the ultimate over- 
all disadvantage of all cattle and 
beef? 

We believe that these questions, 
and many other related ones, should 
be examined and debated out in the 
open by the whole livestock and meat 
industry. 


Here Are MIB's Rates for 
Specification Examination 


Cost to the vendor for specification 
examination of product (Code 34) 
performed under the Agricultural 
Marketing Act of 1946 covering CSS 
or CCC purchases is explained in 
MIB Memorandum No. 228, dated 
March 9. 

The following rates apply: $3.88 
per hour for each hour of service per- 
formed during the first eight hours 
of duty (Monday through Friday) 
and $4.08 per hour for each hour of 
overtime service performed on Satur- 
day, Sunday, or for more than eight 
hours on any one day. The holiday 
rate is $3.88 per hour, plus holiday 
pay at $2.92 per hour for the first 
eight hours. The laboratory charge 
for chemical analysis of meat food 
product samples is at the rate of 
$4.30 per hour. 


Spain to Buy U. S. Pork 


The United States has entered into 
an agreement with Spain to finance 
the sale to that country of $64,800,- 
000 worth of agricultural commodi- 
ties, including $3,400,000 worth of 
pork products, Secretary of Agricul- 
ture Ezra Taft Benson has announced. 
Two million dollars of the latter 
amount will be spent for hams while 
specific pork products to be sold for 
the remaining $1,400,000 “will be 
worked out at a later date,” the Sec- 
retary said. 








EXPANDED FROZEN meat line of L. B. Darling Co., Worcester, Mass., is shown by another 
new addition to the Darling family, “Dorothy Darling," during National Frozen Foods .Con- 
vention in New York City. Red-haired actress Midge Ware was chosen as “Dorothy Dailing" 
to help spread the word about the company's new vacuum seal freezing process for meats, 
called "Freez-O-Vac." Firm claims patent-pending process, which takes place immediately 
after cutting and trimming, results in lower bacteria count and eliminates shrinkage. Darling's 
new Delicious Freez-O-Vac cuts include porterhouse steak, top round steak, Delmonico rib 
steak, roast beef, pot roast, stew beef, rib roast pork, loin roast pork and center cut pork 
chops. Firm's chopped beefsteaks and pork sausage patties already are on the market. 
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shall tell you something about 
] ix futures market system and 

shall try to apply it to the pro- 
posed futures trading in tallow on the 
New York Produce Exchange. 

“The only reason for some delay 
in inauguration of trading in tallow 
futures in New York is the lining up 
of adequate storage space. When this 
new market for tallow becomes oper- 
ative it will become increasingly im- 
portant to the rendering industry. 

“Organized exchanges have devel- 
oped side by side with industry. Each 
has shaped its growth and develop- 
ment to fit the other. The exchanges 
provide focal points for collecting 
and_ disseminating statistics, crop, 
financial and political news, and of 
getting collective action for common 
good, They provide facilities for grad- 
ing and sampling, for adjudication 
of differences and for arbitration and 
appeal. They are the central point 
for minute-by-minute price quota- 
tions. 

“The exchanges have nothing to do 
in the shaping of prices; the prices 
are the result of the meeting of the 
minds of people willing to buy and to 
sell. Producers, processors, distribu- 
tors, consumers, importers, exporters 
and speculators have access to the 
market, whether they are members 
of the exchange or not. 

“There must, of course, be a sound 
reason for the existence and growth 
of the futures markets. Today these 
markets are a tremendous force in the 
economy. A couple of real reasons 
lie in the hedging protection they 
afford industry and in the stabiliza- 
tion the system gives to prices. The 
system enables industry to spread the 
risk of price changes on inventories 
and sales commitments. It provides 
accessible means of speculation for 
people capable and willing to under- 
write part of the load of production 
and supplies that must be carried 
from one crop to another. It indirectly 
provides capital from the speculator 
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to industry, for when industry has its 
inventories hedged the banks will 
furnish commensurately larger loans. 

“Just as the owner of securities is 
called an investor, and just as insur- 
ance people are termed underwriters, 
the risk bearer, who owns part of a 
crop of food or fibre, is termed a 
speculator. Whoever owns any com- 
modity is a speculator, whether it 
be the farmer, the processor or the 
distributor, from the inception of a 
crop until its consumption. 

“Contrary to uninformed thinking, 
the speculator as a risk bearer is 
vitally necessary. Actually, the activ- 
ities of the speculator serve industry 
by sparing those who do not want to 
have price risks from being forced 
to be speculators, Speculators supply 
liquidity to the markets. 


Proposed Tallow Contract 


“The proposal is to inaugurate trad- 
ing in a tallow futures contract on 
the New York Produce Exchange. 
Basically, the procedure will be simi- 
lar in principle to all other futures 
contracts. It will cover trade in a 
standard lot of bleachable fancy tallow 
in units of 60,000 lbs. The specifica- 
tions will call for minimum 41° titre, 
maximum 4 per cent ffa, basis 1 
per cent maximum 2 per cent MIU, 
and maxium color reading after 
bleaching of Ne, 2 Red. The tallow 
must be stored in an approved li- 
censed warehouse. The price will be 
on an f.o.b. New York basis. 

“In purchase or sale, as in other 
futures contracts, a prescribed margin 
must be deposited by the buyer and 
seller. This margin is deposited 
through the commission house which, 
in turn, makes deposit into the clear- 
ing house of the exchange. This mar- 
gin is maintained for the protection of 
each party. 

“The clearing house or association 
of the exchange is a major feature of 
the system by which the security of 
contracts is assured. Each trader, 


tallow or raw material prices 
will have less effect on a 
renderer who uses the new 
fulures market. S. A. Me- 
Murray of Merrill Lynch, 
Pierce, Fenner & Beane tells 
the Pacific Coast Renderers 
Ass'n. "why and "how." 


whether buyer or seller, is secured 
against any chance of loss through 
default by an opposite party. Futures 
contracts provide for deferred pay- 
ment as well as deferred sale and de- 
livery. Clearly the property right ac- 
quired by each party depends upon 
the assurance that the other can and 
will pay his debt when due. Hence, 
the reliability or credit position of the 
seller is just as important to the buyer 
of a commoditv debt as is the credit 
position of the ouver to the seller who 
holds the monev debt. In actual trad- 
ing under modern exchange rules, the 
clearing association is substituted for 
the buver in the contract to the seller 
and for the seller in the contract to 
the buver. 

“Trading in a_ particular future 
usually begins six to ten months prior 
tu the stated delivery months. For 
instance in Jard, trading is currently 
authorized in March, May, July, Sep- 
tember and October. So will tallow be 
traded in designated distant delivery 
positions. 

“The marketing function of a fu- 
tures exchange demands that there be 
an equal number of sellers as there 
are buyers. Therefore, there is a real 
and true use for the short sale, In 
effect, however, a sale may not neces- 
sarily be a short sale in the orthodox 
sense for it could be a contract for 
delivery of the actual commodity. The 
difference between intent of those 
who sell short without owning the 
commodity, and those who do own it, 
does not really enter into the function 
of the exchanges. The speculator who 
sells short without possession runs a 
greater risk than one who does possess 
the commodity in a deliverable 
position. 

“Because of the large volume of 
trade on the futures exchanges the 
great fluidity of the market reduces 
the risk of the speculator. He can 
usually buy back his short sale com- 
mitments or sell out his long contracts 
with no difficulty. When the tallow 
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contract opens for trading it is hoped 
it will become equally as broad to 
permit ease of getting in and getting 
out. 

“The two most important things 
that this futures market should offer 
the rendering industry are flexibility 
and protection. It is not necessary that 
your production fall into the bleach- 
able fancy grade. Fortunately, price 
differences between the grades of tal- 
low which make up the bulk of the 
total production tend to remain fairly 
constant for long periods of time. As 
long as the various grades move up 
and down reasonably together the 
new tallow futures market can serve 
the purpose, 

“The rendering industry is a big 
one spread all over the country. In 
the past ten years it has had sharp 
rises in tallow prices and has been 
called upon to weather a storm. 

“Let us see how a renderer may be 
able to use tallow futures. 

“For years a certain renderer, let’s 
say Mr. Joe, has followed a rather 
conservative pattern and hasn't al- 
lowed himself to accumulate more 
than a few day’s production. A few 
years ago he let his inventory build 
up while the market looked good, but 
he was wrong for a cent a pound. 
That cured him. However, on occasion 
he has been inconvenienced when 
somebody slipped him a good bid for 
quick shipment and he didn’t have the 
tallow. 

“With a tallow futures contract he 
could afford to carry a larger inven- 
tory. At the time that a large accumu- 
lation of inventory is underway the 
renderer could make _ short sales 
against it in the futures market. He 
would have a protective sale. Should 
the tallow market decline, he would 
have a profit on his short sale in the 
futures market. At the same time, he 
would have tallow enough on hand to 
be able to take that good bid for his 
own tallow. He may readily obtain 
some premium. 

“When he sells the actual he buys 
back his hedge. Should the tallow 
market rise he gets more for the 
actual and probably takes a loss on 
the futures. He has given himself a 
measure of price protection. 

“He can also use short sales in the 
futures to offset purchase commit- 
ments in raw fats. If he makes deals 
with any suppliers for an extended 
period of time ahead at a fixed price 
he can sell futures in an amount equal 
to the quantity of tallow the raw ma- 
terial will yield and gain protection 
against a decline in prices, Of course, 
he would have to make his agree- 
ment at a fixed price. 

“There is another side to it, too. 
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ing Co., Sweetwater, Tex., 
was a bent fender in November, 


is shown with the safety award. 


-DANERS, ‘RECORD | ‘are RECORD 


e FASTER you go 
ihe LESS you see 





PACE PACKING CO. RECEIVES SAFE DRIVING AWARD 


When recently presented with an engraved safety plaque by county 
administrative authorities, a check of the driving records of the Pace Pack- 


showed that the most recent truck accident 
1954. Employes drove over 520,000 
miles in 1955 without a single accident, reports J. C. Pace, jr., owner and 
manager of the company. In the top picture plant supervisor R. W. Penick 
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An unprecedented number of accidents to rolling stock a few years ago 
spurred the company to install a system of contro] that has been well re- 
ceived by the drivers and reduced accidents by 80 per cent. Uncompli- 

cated, the program consists largely of record keeping and awards for safe 

performance. Meetings are held regularly every two months to discuss 
problems and receive late information of interest. Lapel pins are awarded 
to each driver based on his previous years’ achievement. Any type of acci- 
dent puts the driver back into the first-year class to start his record over 
from scratch. 

A glassed-in bulletin board placed just inside the main entrance is used 
to display the record by monthly progression. Gold stars indicate no ac- 
cident, green stars stand for non-preventable accidents, and red stars 
denote preventable accidents. Any mishap damaging company or other 
property, regardless of the cause, is classed as an accident. 

A $150,000 expansion program will be started this year to provide more 
cooler space and enlarge the killing floor. The plant, which is located 





along a main highway, has just been redecorated in pastel green. 








Supposing the renderer got a chance 
to-book tallow for a couple of months 
or more ahead. He would like to take 
the order, but he is gunshy of the 
price risk. He could make that sale 
for forward shipment and immediately 
hedge it by buying the equivalent, or 
a part of it, on the futures market. 


He could own the futures for protec- 
tion during the time he is accumu- 
lating the actual tallow to complete 
his order. If the market should go up 
he would gain on the futures and lose 
out on the actual; if the market should 
go down he would lose on the futures. 
He would keep himself hedged . . . in 
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balance, and yet have that good sale 
of actuals on his books. 

“Like the crusher of soybeans, a 
renderer alert for trading opportuni- 
ties will find more flexibility as well 
as protection in studying the use of 
the futures market. A renderer who 
will buy and sell futures against his 
operations as part of a well planned 
hedging program, I am sure, will have 
the edge over one who doesn’t. He can 
do a larger merchandising business, he 
can afford to go out farther ahead on 
the raw material or the finished prod- 
uct and avoid the risks of major price 
moves, 

“I have given some examples of 
how different segments of the tallow 
producing and consuming industries 
can use tallow futures. These examples 
are oversimplified. I’m not going to tell 
you that the futures market will be 
suitable for your purposes 100 per 
cent of the time. However, there will 
be frequent periods when it is, and 
during such periods it can be used 
just as simply as the examples I have 
given, 

“The fact that there will be times 
when you won't be able to use futures 
to any great advantage stems from the 
fact that you are concerned mostly 
with West Coast prices while the new 
futures market will reflect East Coast 
prices. By and large, these two prices 
tend to remain together, but we must 
recognize that they occasionally get 
out of line by %c or Mc. 

How does this affect your hedging 
operations in tallow futures? Some of 
the examples of hedging which I gave 
you involved short positions in futures 
and some involved long positions in 
futures. Now, a hedge which involves 
short futures may not be smart when 
the New York price is depressed rela- 
tive to the West Coast because there 
is a possibility that while you have 
your position New York will gain on 
the West Coast. 

“A situation like this, however, is 
all the better for hedges which involve 
the long side of futures, because an 
improvement in New York would then 
net you a little profit besides giving 
you the protection you were looking 
for when you placed the hedge. 

“Conversely, when the New York 
price is Yec or Yc over the West Coast, 
you have a good market for placing 
hedges on the short side of futures but 
must be cautious about hedges re- 
quiring the long side. 

“If yours is a company which is 
involved mostly with the production 
of tallow other than the bleachable 
fancy grade, you might wonder how 
a futures contract for that grade will 
be of any use to you. Keep in mind, 
however, that successful hedging de- 
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Yes... 
there's a type and size of 
convenient Chase Packaging 
for every meat-packaging need: 


1, 2, 3, and 4 are made of 25-lb., 
35-lb., or 45-lb. quality crinkled- 
kraft, either 15% or 33% % stretch 
—unwaxed, regular-waxed, medium- 
waxed, or heavy-waxed. 


Top Service 
Selective Economy 


Chase Barrel Liners are 25-lb., 
35-lb., or 45-lb. 334% stretch 
crinkled-kraft in the above choice 
of waxings. Barrel covers consist of 
two sheets of 90-lb. crinkled kraft 
or one sheet each of kraft and bur- 
lap, securely laminated with vege- 
table adhesive. 


For quality, uniformity, prompt 


shipment, place your next order with 


SOCHSSHSSHSHSHSSSSSSSSSSSHSSSHSHSSHSSSEHHOSSOE 


1. Hind-Quarter Covers 
2. Round Covers 
3. Chuck Covers 


4. Fore-Quarter Covers 





5. Barrel Liners 


6. Barrel Covers 


Other popular 
Chase ‘‘Packages”’ 


Polytex Bags for ground beef, 
liver sausage, corned beef ... 
Multiwall Kraft Bags for tank- 
age, meat scrap . . . Cotton Bags, 
lined or unlined, for sausage. 
All meet U.S. Department of 
Agriculture Specifications, and 
attractive prices include trans- 
portation. 


For further information on Chase 
products and services, see the 1956 
Purchasing Guide for the Meat In- 
dustry, page a ‘ 


CHASE -. 
BAG COMPANY 


General Sales Offices: 309 W. Jackson Bivd., Chicago 6, Illinois 
32 Branch Plants and Sales Offices Coast-to-Coast 


Sl. 











Made ro laste, Better! | 


Flavorful bacon for America’s favorite breakfast 
can now be processed completely 

in less than 24 hours. 

This remarkable new processing achievement results 
from technological discoveries 

developed by our extensive research program. 


* PRESCO SEASONINGS 

: PRESCO FLASH CURE 

PRESCO PICKLING SALT 

BOARS HEAD SUPER SEASONINGS 


PRESE RVALINE | vox: OF PRESCQO propucts 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON ¢© NEW JERSEY 


Among the many products for meat processing 
originated in our research laboratories are the famous 


CANADIAN DISTRIBUTOR: Montour Ltd., Montreel 10 
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pends only on parallel movement of 
prices. As long as the futures price for 
bleachable fancy moves up or down 
with special tallow, or fancy tallow, 
or whatever grade you are concerned 
with, the hedge is a good one. 

“You are all well aware that the 
price differences between _ special, 
bleachable and fancy tallow are nearly 
always constant and change very 
slowly and very rarely, This makes 
the futures market as useful to a 
renderer whose production is mostly 
special grade as it is for one who 
makes the contract grade. 

“Another thing to remember is that 
even when conditions are not ideal, 
hedging. will give you protection 
against major price changes, even if 
there is some little risk of Yc loss 
due to changes in differences. 

“There will be an advantage to the 
renderer in having a constant market 
operating during designated trading 
hours. An emergency, news or some- 
thing may dictate quick buying or 
selling action, but the renderer’s usual 
sources may not be there. What he 
wants is quick action, A telephone call 
to his commission house broker puts 
him within very few minutes into the 
market. , 

“With profit margins slim you must 
seek whatever means there are avail- 
able to you to preserve and protect 
your capital and to minimize your 
risks, You wouldn’t dare to operate 
without fire protection, yet many a 
firm has taken losses on inventories 
far in excess of what a loss on a huge 
fire would be. Whatever measure of 
protection can be found against risk 
of capital is highly important. 

“I doubt very much if there are 
many of you who cannot benefit by 
use of the new market. If your com- 
pany is one which can always be sure 
of buying raw materials and selling 
all your product to regular customers 
at a guaranteed profit, then you don't 
need futures markets. For the rest of 
you, whose profits depend on maxi- 
mum efficiency and intelligent use of 
all the information and facilities avail- 
able to you, look into this new 
market. 

“Risk in the commercial applica- 
tion means the chance of loss from 
the unsure or the uncertainty of what 
the future holds. I don’t say you will 
get a full measure of price insurance 
in hedging—you probably won’t—but 
the futures markets do afford good 
hedge protection against major losses. 

There is a progressive history 
wrapped up in futures trading on the 
organized exchanges. I hope that 
trading becomes the broad affair that 
is experienced in soybean oil, lard or 
cottonseed oil, and grains and cotton.” 
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FUNCTIONAL PAPERS FOR MEAT PACKAGING 


glassine 
greaseproof 





greaseproof 
protection 


Protection from meat 
fats and juices is the 
basic quality of Rhine- 
lander glassine and 
greaseproof papers. 
Elimination of paper 
stain retards rancidity. 
: Flavor is retained. 
dramatic 
printing 
effects 


Rhinelander papers are 
easy to print by any 


standard process. They 
have a clean, rich ap- 
pearance which en- 
hances color, adds buy- 
appeal to the package. 


economical 


In cost relative to per- 
formance, few protective 
materials can approach 
Rhinelander papers. 
They are easy and inex- 








pensive to work with, 
operating on most types 
of hand and automatic 
packaging equipment. 
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The Revolutionary P= ae 
NEW MEAT CUTTING METHOD = : 


WITH THE 


NEW MEAT CUTTING MACHINE 


Now for the FIRST time you can saber cut and mix 
meat in a “VACUUM” to keep air out of your product. 





Now for the FIRST time you can cut unground meat 
‘in SUSPENSION” and mix in the same receptacle so 
that it is completely ready for the stuffer. 


Only the GLOBE SCHNELL-KUTTER 
can give you all these advantages: 


_ GREATER COHESION 
__ SMOOTHER PRODUCT 

LESS SHRINKAGE 
LESS HEAT 


You save three ways 
® Better Product with less handling 


® Greater speed with less labor 
® Greater volume with less shrinkage 


All three mean greater Profit for you 


Send for new, detailed booklet, complete with recipes. 


the ey Me} 7 3 Company 


Manufacturers since 1914 


THE GLOBE COMPANY + 4000 SOUTH PRINCETON AVENUE « CHICAGO 9. ILLINOIS 
Representatives for Europe, Iran and Israel: Seftelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, 





Netherlands 
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North Carolina Packer Group 
Calls for State Inspection 


Emphasis of the second annual 
meeting of the North Carolina Meat 
Packers Association last weekend at 
the Sir Walter Hotel in Raleigh was 
on raising the quality and quantity of 
meat produced and sold in the state. 
Members adopted a resolution calling 
for state inspection laws comparable 
to MIB standards. 

V. H. Bong, sales manager of Caro- 
lina Packers, Inc., Smithfield, was 
elected president of the association 
for the coming year. He formerly was 
vice president and has been serving 
as acting president since the recent 
death of W.H. (Rep) Ex.iort, 
White Packing Co., Salisbury. C. A. 
Bowman, president of Hickory Pack- 
ing Co., Inc., Hickory, was elected 
vice president; A. B. Brapy of Chad- 
bourn, treasurer, and LorENz NEv- 
HOFF, JR., president of Frosty Morn 
Meats, Inc., Kinston, secretary. 

Newly-elected directors are: Bur- 
rows T. Lunpy, president of The 
Lundy Packing Co., Clinton; W. N. 
Dixon, vice president and general 
manager of White Packing Co., Salis- 
bury, and Neuhoff. 

A. K. Davis of Wachovia Bank, 
Winston-Salem, pointed out in a din- 
ner speech that commercial slaughter 
of livestock in the state last year 
amounted to 287,836,000 lIbs., a 4 
per cent increase over the previous 
record set in 1954. Hog slaughter 
amounted to about 62 per cent of the 
pork consumed in the state while cat- 
tle slaughter filled only about 30 per 
cent of the state’s beef needs, he said. 


Boy Owner Ill, Dead Steer 
Bought by Firm for $888 


Roegelein Provision Co., San An- 
tonio, paid $888.25 for a dead steer 
at the San Antonio Livestock Exposi- 
tion auction, brightening the life of 
a sick and grieving boy. 

The animal, a 935-lb, Angus which 
had won fourth place in its class in 
the earlier judging, died of pneumonia 
just before the auction began. About 
the same time, its young owner, 
Tommy Love, was returned to his 
home at Sonora, Tex., also suffering 
from pneumonia. 

Officials decided they would offer 
the animal for auction anyway with- 
out the boy’s knowledge. The Roege- 
lein bid, an average of 95c a pound, 
was the highest price per pound paid 
at the auction for any animal with the 
exception of the champion steer and 
the reserve champion of the show. 
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The Meat Trail... 


GOLDEN MEAT 
». PACKING CO. 


Beer. veal: PORK-LAMB 






NEW OWNER and manager of Golden 
Meat Packing Co., Phoenix, Ariz., Arthur 
(Bud) Herseth, shown standing at side of 
company truck, says the firm's name will 
be changed soon to Herseth Packing Co. 
A veteran of extensive livestock feeding 
in Central Arizona, Herseth will devote full 
time to managing the plant. Plans are to 
remodel all buildings completely, including 
the engine room, and expand the beef 
slaughtering capacity to 1,000 cattle and 
calves a week. Manufacture of sausage 
products will be discontinued for the pres- 
ent. Two meat industry veterans, Bob Waters 
and Ray Cooley, have been appointed as 
sales manager and head livestock buyer, 
respectively. Waters previously was man- 
ager of The Cudahy Packing Co. plant at 
Fresno, Calif., and Cooley was a buyer for 
Cudahy in Phoenix. 





Safeway Ends Slaughtering 
At Two California Plants 


Safeway Stores, Inc., has halted 
slaughtering operations at its San 
Francisco and Los Angeles plants. 
Mitton L. SeExsy, president, an- 
nounced that the J. G. Boswell Co. 
has subleased the San Francisco plant, 
bought certain parts of its equipment 
and supplies and also purchased 
nearly 15,000 head of cattle that were 
to be slaughtered at the two plants. 

The Boswell firm, in turn, expects 
to sublease the plant to another com- 
pany that will carry on slaughtering 
there. J. G. BosweLi, a Los Angeles 
cotton merchant, recently was elected 
to the Safeway board. 

The portion of Safeway’s Los An- 
geles plant formerly used for slaugh- 
tering will be converted for sausage 
manufacture, Selby said. 

Safeway announced previously that 
it would discontinue the slaughter and 
cattle feeding operations it started in 
California during World War II be- 
cause the supply of meat in that area 
now is adequate. 





Perlin Packing to Build 
New Plant Near Norfolk, Va. 


A modern packing plant, which will 
cost more than $500,000, will be con- 
structed by Perlin Packing Co., Inc., 
in Berkley, Va., near Norfolk, replac- 
ing the company’s smaller operation 
on the same site, NoRMAN PERLIN, 
president, has announced. 

The new facility also will enable 
the company, formerly operating as 
B. Perlin, to close its plant at 444 
Church st., Norfolk, Perlin said. Con- 
struction is expected to be completed 
in mid-fall. 

Designed by Lublin, McGaughy 
and Associates, architects and engi- 
neers, the new plant will be of 
masonry non-combustible construction 
with a brick exterior, measuring 190x 
180 ft. Some 23,000 of the 38,000 
sq. ft. of floor space will be refriger- 
ated. Slaughtering facilities will be lo- 
cated on the second floor of the one- 
and two-story building, directly over 
a storage room, rendering department 
and employes’ welfare room. Process- 
ing facilities and administrative offices 
will be in the one-story portion of 
the plant. 

Perlin said the new plant will give 
the Norfolk area its first federally- 
inspected slaughtering operation. It 
also will introduce locally portion- 
controlled meats for distribution direct 
to restaurants, hotels and institutions. 
Daily slaughtering capacity will be 
160 cattle and up to 1,000 hogs, sheep 
and calves. 

Norman Perlin has been president 
of the corporation since a reorganiza- 
tion meeting last November. BEn- 
JAMIN PERLIN, who founded the busi- 
ness, now is chairman of the board. 
Other officers are Jutrus A. SMITH, 
vice president, and SmNEY ORLINs, 
secretary-treasurer. 


Three Morrell Officials 
Elected to Company Board 


Stockholders of John Morrell & Co., 
Chicago, elected three new directors 
and approved two other proposals 
advocated by the management at a 
meeting in Portland, Me., March 15. 

Elected to the board of directors 
were C. B. MCCLELLAND, treasurer 
and assistant secretary; JOHN BLAN- 
KENSHIP, a vice president of the com- 
pany and manager of the Ottumwa 
(iowa) plant, and CLarencE I. Sa.t, 
a vice president and manager of the 
company’s Sioux Falls (S$. D.) plant. 

The new directors succeed Joun S. 
SELLs, Ottumwa, who retired as con- 
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C. |. SALL J. BLANKENSHIP 


troller of the company in 1954; Nor- 
MAN B. SHAFFER, president of the 
First National Bank, Iowa City, Iowa, 
and attorney JoHN S. Murpny, Sioux 
Falls, who has represented the com- 
pany in legal matters since 1937 and 
will continue to act in that capacity. 

Stockholders also approved an 
amendment to the certificate of organ- 
ization whereby the authorized shares 
of capital stock without par value will 
be changed into shares having par 
value of $10 per share. The company 
has 804,480 shares of stock outstand- 
ing. 

Approval of a bonus distribution 
plan for key employes also was ap- 
proved by the stockholders. 

Directors re-elected include: W. W. 
McCa..vuM, president and chief ex- 
ecutive officer of the company, Davin 
B. STERN and Henry GETz, all of 
Chicago, Ill.; G. M. Foster, J. M. 
Foster, RoBERT T. Foster, GEORGE 
A. Morre.t and E. J. Grier, all of 
Ottumwa; A. CLAUDE MorRELL of 
Liverpool, England, and Henry T. 
Quinn, Sioux Falls. 


Armour Quits Slaughtering 
At South San Francisco 


Slaughtering operations at the Arm- 
our and Company plant in South 
San Francisco will be discontinued on 
March 17, H. J. Secrest, general 
manager, has announced. He said the 
slaughtering facilities, in operation 
under Armour direction for the past 20 
years, are obsolete and that profit pos- 
sibilities are insufficient to justify 
modernization. Two hundred employ- 
es will be given severance pay and 
help in locating other work. Other 
operations, such as curing, smoking 
and sausage making, will be contin- 
ued and expanded, Secrest said. 


PLANTS 


Geo. A. Hormel & Co. has begun 
installation of a conveyor system at 
the Austin plant that will carry all 
car route merchandise, a fifth of the 
tonnage of the plant, from the various 
production rooms to inside the cars 
or trucks pulled up at the shipping 
platforms. The new installation will 
call for product to be lifted only 
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three times en route, compared to the 
eight to 12 times required by present 
methods. The network conveyor sys- 
tem also will save storage space equiv- 
alent to that provided in a $250,000 
storage building, the company esti- 
mates. The installation is expected 
to be completed in July. 


Signal Meats, Los Angeles, is 
changing its type of operation from 
a packing plant to a brokerage estab- 
lishment. Owner RALPH TaBak, com- 
pletely giving up his packing activi- 
ties, now is taking on national ac- 
counts for representation in the Pacific 
Southwest. The company’s 14,000 sq. 
ft. of floor space and six trucks will 
be used for distribution purposes 
throughout the Los Angeles area, A 
new 22x40-ft. quick-freezer unit is be- 
ing installed to handle portion control 
merchandise. 


Noble Packing Co., Inc., has been 
organized in Philadelphia to “pur- 
chase, process, smoke, pack and sell 
meats and meat products, poultry, 
fish, fowl and other food products and 
commodities.” Incorporation of the 
new business was handled by the 
Philadelphia law firm of David P. 
Brown, jr., Stradley, Ronon, Stevens 
& Young. 


LyLE MorEHEAD and FRANKLIN 
PETERSON have established North 
Shore Packing Co. at Scandia, Minn. 
The operation includes a slaughter- 
house on the Peterson farm and a 
locker plant and retail meat business 
in Scandia. 


Spot-Lite Meat Packing Corp., 
Elmont, N. Y., has been granted a 
charter of incorporation listing capital 
stock of 200 shares, no par value. Di- 
rectors are JOsEPH V. FAaRINELLA, 
LILLIAN SCHWARTZ and MARTHA 
NortTMan. Farinella, whose office is 
at 521 Fifth ave., New York City, 
filed the papers. 


IsworE B. Baratto has filed the 
business name of Cartina Brand Sau- 
sage Co., 503 Niagara st., Buffalo, 
N. Y., in the Erie County clerk’s 
office. 


JOBS 


FRED HERMANN has been named 
superintendent of the Los Angeles 
plant of Hygrade Food Products Corp. 
He formerly was plant superintendent 
for Selma Packing Co., Long Beach, 
Calif., and has been in the industry 
in the Los Angeles area for more 
than 10 years. 


Rosert P. JoHNson has been ap- 
pointed Pittsburgh district representa- 
tive of the frozen food division of 
The Rath Packing Co., Waterloo. He 





formerly was associated with Morri- 
son & McCluan, frozen food distribu- 
tors. 


Appointment of A. R. MERKEL as 
refinery production manager, Chicago 
headquarters grocery products divi- 





A. R. MERKEL 1. K. BEEN 


sion, has been announced by Wilson 
& Co., Inc. Merkel, who started with 
Wilson in the accounting department 
in 1923, formerly was manager of 
Wilson’s Oklahoma City plant refinery 
department. I. K. BEEN, in the re- 
finery department since 1951, will 
take over Merkel’s former post. 


Myron H. Morse has been pro- 
moted by Geo. A. Hormel & Co., 
from the industrial engineering de- 
partment at Austin to head of indus- 
trial engineering at Dallas. 


DEATHS 


Cart (CHARLIE) ScHwinc, 71, 
who retired in 1950 after 45 years 
with The Cincinnati Butchers’ Supply 
Co., Cincinnati, died recently in St. 
Petersburg, Fla. He had many friends 
in the meat packing industry, partic- 
ularly in the South. Survivors include 
the widow, a son, CaRL, jr., and eight 
grandchildren. The youngest, a 9-lb. 
boy, was born on the day of his 
grandfather's death. 


Guy A. Laurents, 71, owner of 
Guy A. Laurents Packing Co., Fort 
Wayne, Ind., died recently. 


FRANK J. CUNNINGHAM, who served 
as president of A. J. Cunningham 
Meat Co., Lexington, Mass., for 40 
years until his retirement two years 
ago, died recently after a short illness. 
The firm was founded by his father. 


TRAILMARKS 


Pacific Northwest members of the 
Pacific Coast Meat Jobbers Associa- 
tion have scheduled their next month- 
ly dinner meeting for 7 p.m. Thurs- 
day, March 22, at Fisherman’s Dock 
in Seattle. 


Max BERNSTEIN, president and 
treasurer of Standard Beef, Inc., 
Scranton, Pa., received the annual 
award of the Amos Lodge of B'nai 
Brith last week. The award included 
a block of stock in U. S. Steel, Gen- 
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FRAN KFURTERS 


Delicious SALAMI. CORNED BEEF A 


. 





* 









FORMOST 


smoked meats all beef 








eS CORDING SIIBD 3 ~ 


TWO SAUSAGE firms have won first place awards in the fourth annual local outdoor ad- 
vertising contest sponsored by the Outdoor Advertising Association of America, Inc. Vienna 
Sausage Manufacturing Co., Chicago, placed first in the combined poster-painted bulletin 
campaign division. Top photo shows painted bulletin and center photo shows 30-sheet poster 
from award winning contest entry of Vienna Sausage. Awards go to the advertising agency, 
H. M. Gross & Co., Chicago; to the Chicago branch of General Outdoor Advertising Co., 
Inc., and to the artist, Elden Simpson of General Outdoor, in addition to Vienna Sausage. 
First place award in the painted bulletin campaign division was won by Formost Kosher 
Sausage Co., Philadelphia. Bottom photo shows outdoor advertisement from the Formost 
award-winning entry. Awards also go to the advertising agency, Weightman, Inc., Philadelphia; 
to the Philadelphia branch of General Outdoor Advertising Co., Inc., and to the arfists, 
Dave Nazionale and Carl Eichman of General Outdoor. The nationwide contest attracted 
a record number of more than 300 entries. Any local outdoor advertising campaign or 
design of 1955 was eligible for the competition. 





eral Motors and the Standard Oil Co. 
of New Jersey in the amount of 
$5,000. 


FREDERICK H. BAveER, supervisor of 
house salesmen for Peters Sausage 
Co., Detroit, received a silver award 


this week for completion of 25 years 
of service with the company. He 
joined the firm in 1931 as a salesman. 
R. A. Peters, president of the com- 
pany, made the presentation on be- 
half of the American Meat Institute. 
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Le Fiell All-Steel 
Switches 


FOR ECONOMY 





Le Fiell Automatic 
Switch saves labor costs 


ws piael ea a 








Smooth automatic load switching 
Rugged all-steel construction 


The Le Fiell automatic track switch directs 
meat loads to the right track, smoothly, auto- 
matically and safely. As the load approaches 
it closes the switch. Built of heavy steel, to 
last a lifetime without maintenance, the Le 
Fiell automatic switch was designed by 
skilled packing plant engineers to give you 
more profit through quicker, safer meat 
handling. 

The Le Fiell Automatic Switch is easy and 
economical to install. Comes as completely 
assembled unit, including curve, ready to 
bolt or weld in place. All joints are made at 
track hangers for accurate alignment with 
adjoining rail. 

Available for 1R, 1L, 2R, 21, 3R, 3L for 

Yu” x 22" or Yo” x 22” track. 


Le Fiell All-Steel 
Gear-Operated Switch 





For Trouble-Free Switching 


Here's a rugged track switch you can really 
depend on. Won't break, needs no mainte- 
nance. Assures a smoothly operating track sys- 
fem—no more shutdowns, no more expensive 
time lost for ying track breakd 





The safe gear-operated feature gives you pos- 
itive control, as the switch is fully “closed” 
or fully opened." 


Easy to add to your present track system, the 
Le Fiell all-steel switch comes as completely 
assembled unit, including curve, ready to bolt 
in place. All joints are made at track hang- 
ers for accurate alig t with adjoining rail. 
Saves three-fourths installation time. 


Available in all types for %” or 2” x 
242", Yo" x 3” or 1-15/16” round rail. 





Write: 


le Fiell 
Company 
1473 Fairfax Ave., San Francisco, Calif. 
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AT LAST! 


SOLUBLE SEASONINGS PROTECTED 
AGAINST FLAVOR COOK-OUT 
IN YOUR MEAT PRODUCTS! 


FLAVORLOK 
SEASONINGS 






AUN 
iN 


.. . another triumph of FIRST SPICE research! 


NEW "'FLAVORLOK" SEASONINGS 





WITH OR WITHOUT ASCORBATE 
» arrest flavor cook-out in your meat products 
» keep their freshness and high color value longer 
» are protected against rancidity, remain free-flowing 


FIRST SPICE soluble and natural seasonings are expertly selected, 
carefully purified and blended of the world’s finest spices and spice 
extractions. Specially processed to lock in flavor, prevent cook-out, 
give you more flavor per ounce. Write for further information or 
sample drum. 


N rs ay 
' Fin 
a) . > First Fr 1CE Mixing Company, ee : 
1" 





VESTRY ST NEWYORK 14 WOrth 45682 © 98 TYCOS DR. TORONTO, CANADA © Rlilasell 1-075] “44 
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RECENT PATENTS 


The data listed below are only 
a brief review of recent patents 
pertinent to the readers and sub- 
scribers of this publication. 

Complete copies of these pat- 
ents may be obtained by writing 
to the Editorial department, The 
National Provisioner, and remit- 
ting 50c for each copy desired. 
For orders received from outside 
the United States the cost will be 
$1.00 per copy. 











No. 2,733,153, MEAT-SHAPING 
METHOD, patented January 31, 
: 1956 by Chester A. 
Hammerberg, Des 
Plaines, IIl., assignor to 
Armour and Company, 
Chicago, Ill., a corpo- 
ration of Illinois. 

In a process for 
shaping meat, the in- 
vention resides in the 
steps of longitudinally 
pinning a meat body 
to provide an internal 
support therefor, com- 

w pacting the pinned 
body within a mold and in a direc- 
tion parallel to the support to shape 
the body to the mold and thereafter 
freezing the compacted meat while 
maintaining the same under pressure. 


No. 2,729,263, MACHINE FOR 
FASTENING SAUSAGE CASINGS, 
patented January 3, 1956 by May- 
nard J. G. Tipper, Oakland, Calif. 

Adapted to seal the ends of the 
casing with a continuous strip which 
is fed intermittently into a die cavity 





x 
ESS 














in which the casting is inserted and 
which strip is then contacted by a 
punch-like crimping and squeezing 
device. 


No. 2,730,448, METHOD OF 
PREPARING IMITATION MEAT 
PRODUCTS (pH CONTROL) pat- 
ented January 10, 1956 by Robert A. 
Boyer, Cincinnati, Ohio, and Harold 
E. Saewert, Park Forest, Ill., assign- 
ors to Swift & Company, Chicago, 
Ill., a corporation of Illinois. 

This patent contains the method 


MARCH 17, 1956 


of producing the food product of 
patent 2,730,447. 


No. 2,729,947, APPARATUS FOR 
PRODUCING LOAVES OF MEAT 
OR THE LIKE, patented January 
10, 1956 by Vao L. Cheney, San 
Leandro, Calif., assignor to Chip 





Steak Company, Oakland, Calif., a 
corporation of California. 

Molding apparatus is disclosed, 
making use of blasts of compressed 
air introduced into a rigid molding 
casing. 


No. 2,729,565, MEAT CASING 
AND PROCESS FOR USING THE 
SAME, patented January 3, 1956 by 
Robert E. O'Brian, Des Moines, 
Iowa, and Edward D. O’Brian, Whit- 
tier, Calif. 

An artificial meat casing which will 
decompose in the presence of mois- 
ture is patented which comprises 
from about 70 to about 95 per cent by 
weight of amylose and from about 5 
to about 30 per cent by weight of 
amylopectin in which the molecules 
have been oriented by stretching. 


No. 2,730,286, MACHINE FOR 
COMPRESSING MEAT BODIES 
AND FOR PACKAGING SAME, 
patented January 10, 1956 by John 
Opie, Riverside, II. 








Projecting movement of a plunger 
into a trough is adapted to compress 
the food pieces into desired shape 
and to expel the same through an out- 
let end of the trough. 


No. 2,733,152, COATING FOR 
FOOD CONTAINERS, patented Jan- 
uary 31, 1956 by Albert C. Edgar, 
River Forest, Ill., assignor to Wilson 
& Co., Inc., a corporation of Del. 

The process of preventing the ad- 
hesion during cooking of proteinace- 
ous meaty materials to the interior 
surfaces of a metal container is dis- 
closed and comprises the step of ap- 
plying to the interior surfaces, prior 
to cooking the proteinaceous meaty 
materials in the container, a coating 
consisting essentially of a polyhy- 
droxy alcohol partial ester of a non- 
hydroxy unsaturated fatty acid hav- 


ing at least 12 carbon atoms. 


No. 2,731,370, PACKAGE COAT- 
ED WITH PARAFFIN AND A 
POLYMERIZED PRODUCT OF A 
CYCLOPENTADIENE, patented 
January 17, 1956 by Heinrich Tramm, 
Mulheim-Ruhr-Speldorf, and Otto 
Roelen, Oberhausen-Holten, Ger- 
many, assignois to Ruhrchemie Ak- 
tiengesellechaft, Oberhausen—Holten; 
Germany, a German corporation, 

A sterilizable package for solid and 
liquid consumer goods is disclosed 
comprising a base material defining 
the package and a surface coating of 
paraffin having a melting point of 
above 90° C., this coating additional- 
ly containing from 2—70 per cent of a 
polymerization product having a melt- 
ing point in excess of 100° C. and 
being polymerization products of 
cyclopentadien, dicyclopentadien or 
hydrogenated polymerization _ prod- 
ucts of cyclopentadien and dicyclo- 
pentadien, 


No, 2,730,447, METHOD OF 
MANUFACTURING A HIGH PRO- 
TEIN FOOD PRODUCT AND THE 
RESULTING PRODUCT, patented 
January 10, 1956 by Robert A. Boyer, 
Cincinnati, Ohio, assignor to Swift & 
Company, Chicago, Ill., a corporation 
of Illinois. 


..A process for the manufacture of 


edible protein fibers for use in food 
products is disclosed which com- 
prises: forming a dispersion of a pro- 
tein in a dispersing medium; adding 
to said dispersion a small amount of 
a modifying agent; and thereafter 
forcing the dispersion containing this 
modifying agent through an orifice 
into a coagulation bath to produce a 
quantity of fine protein filaments 
each containing the modifying agent 
uniformly distributed throughout. 


No, 2,730,963, BEEF DROPPER, 
patented January 17, 1956 by Or- 
lando Garapolo, Walter J. Richter and 
Lyman L, Campbell, Chicago, Iil., 





assignors to Wilson & Co., Inc., a 
corporation of Delaware. 

Ten claims cover this invention 
which is for a beef dropper for asso- 
ciation with a rail carrying a roller 
for carrying a piece of beef. 
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SPECO’S New C-D Retaining Bear-Ring 
gives your grinders longer life 


This new retaining bearing promotes cleaner cuts 
" because it holds knife and plate in perfect alignment 
at all times. Product temperature rise is reduced because the friction free 
center bearing dissipates all heat to the bowl — not to the meat. Its friction 
free character increases the life of the feed screw stud and decreases power 
consumption. Cylinder bowl life is increased as the feed screw is held in the 
center of the cylinder and does not rub on cylinder ribs. A special stud is 
furnished with each bearing. 








Write now for new free Catalog and 
Plate Ordering Guide 


THE SPECIALTY MANUFACTURERS 

3946 Willow Road °* Schiller Park, Illinois 
TU xedo 9-0600 (Chicago) 

©00TCOOHHOOHOOOOHCOOO0OH0000000COOOOCCCOOOEE®S 
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MEATS 


FROM THE LAND O CORN 





THE RATH PACKING CO., WATERLOO, IOWA 











—F—a—E Zn | 
H. L. SPARKS & COMPANY 








LIVESTOCK BUYERS 
¢ NATIONAL STOCKYARDS, ILL. 
Phones: Upton 5-1860 & 3-4016, 
Bridge 1-8394 
¢ Peoria ¢ Bushnell © Springfield 


MID-WEST ORDER BUYERS 
Located in the heart of the 
Corn Belt where they Raise 
the meat type Hog. 





6-7851 » 462 © 8-2835 


All our country points operate under Midwest Order Buyers 
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Literature 


Variable and Constant Speed Drives 
(NL 138): Valuable information on 
design features, basic drive principles 
and technical data on sheaves is of- 
fered in a 74-page booklet on V-belt 
drives. The handbook contains multi- 
color tables for quick and easy selec- 
tion and helpful hints for economical, 
safe and dependable operation of V- 
belt drives. 


Meat Industry Equipment and Sup- 
plies (NL 144): Many new items, as 
well as modification and changes of 
old products, are listed in a compre- 
hensive new 88-page catalog. In addi- 
tion to specifications, prices, shipping 
weights, etc., the catalog contains 500 
illustrations and a cross-reference in- 
dex to facilitate use. 


Conveyors for Materials Handling 
(NL 145): A six-page booklet gives 
a complete structural description and 
contains specifications on a general 
purpose pre-engineered roller con- 
veyor. 

Steel Shelving for Storage (NL 
146): Designed to assist in the selec- 
tion of proper shelving, this 48-page 
illustrated catalog covers steel storage 
shelving, shop equipment, and stor- 
age cabinets. Descriptions and de- 
tailed specifications on a variety of 
open and closed bin type shelving 
racks, shelves, shelving backs, sec- 
tions, brackets, and numerous other 
types of equipment are also featured. 

Production and Sales Methods of 
Half-Hams (NL 149): Production 
techniques employed for curing, cut- 
ting and trimming, as well as pack- 
aging tips and smokehouse procedure, 
are covered in a 20-page color book- 
let. Sales suggestions illustrated by 
marketing facts, brand identification, 
and consumer acceptance are also in- 
cluded. 





Industrial Maintenance Finishes 
(NL 150): Detailed information on 
paints for use on all types of surfaces 
in industrial plants is contained in a 
comprehensive 48-page catalog. Pre- 
pared for plant superintendents and 
maintenance engineers, the book dis- 
cusses special painting problems and 
offers suggestions for solutions. 

By-Products Processing (NL 151): 
An illustrated 16-page booklet con- 
tains line drawings of equipment, 
model specifications as well as capac- 
ities, power requirements, dimensions 
and shipping weight of by-product 
processing equipment. The booklet 
discusses floor arrangement for dif- 
ferent types of units and contains 
photographs of actual installations. 
Information on service facilities avail- 
able is also included. 
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Flashes on 
suppliers 





FIRST SP:CE MIXING CO.: Ap- 
pointment of Harry C. Homer, sp., 
as technical consultant has been an- 
nounced by this New York firm. Ho- 
mer was assocated formerly with A. E. 
Staley Mfg. Co. 


CHAMPION BRONZE POWDER 
& PAINT CO.: Relocation to its new 
plant and offices at 2101-21 N. Elston 
ave., Chicago, has doubled produc- 
tion and storage facilities of this com- 
pany. 


PATERSON PARCHMENT PA- 
PER CO.: Appointment of RoBert 
E. ENNIs as east- 
ern sales manager 
of this Bristol 
(Pa.) firm has been 
announced by W. 
H. ENELL, direc- 
tor of advertising 
and public rela- 
tions. Ennis will 
maintain head- 
quarters at 122 
E. 42 st., New 
York. He has 
been associated with the company 
since 1951 as sales representative in 
the New York territory. 


LINK-BELT CO.: New address of 
the executive offices of this Chicago 
company now is the Prudential Plaza, 
Chicago 1. 


CONTINENTAL CAN CO.: R. S. 
HaTFIELD has been appointed gen- 
eral manager of sales to succeed W. K. 
NEUMAN, who has been named new 
products manager. 


CHAS. PFIZER & CO., INC.: J. 
PHiLip SMITH has been promoted to 
general manager of chemical sales di- 
vision for this Brooklyn company. 
PauL E. WEBER is sales manager. 


WM. J. STANGE CO.: Purchase 
of American Spice Mills of Chicago 
has been announced by this Chicago 
firm. American Spice will be operated 
as a division under the management 
of Tom GUNNING. 


VACU-DRY CO.: Appointment of 
Roy A. Asmussen and Associates Inc. 
of Chicago as sales representative for 
Chicago and surrounding area has 
been announced by this Oakland, 
Calif. company. The firm manufac- 
tures low moisture fruits for use in 
mince meat and frozen specialty pork 
combinations. 


CORNELL PAPERBOARD PROD- 
UCTS CO.; Acquisition of Carton 
Graftsmen, Inc. of Chicago has been 


R. E. ENNIS 
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announced by this Milwaukee, Wis. 
company. The company, which will 
operate as a subsidiary of Cornell, 
will be known as Carton Craftsmen 
Corp. 


MEAT INDUSTRY SUPPLIERS, 
INC.: Harry Murpuy, formerly of 
Tee-Pak, Inc., is now associated with 
this Chicago company, Sot. Morton, 
president, announced. 


INTERNATIONAL SALT CO.: A 
new salt warehouse, designed for the 
special handling and storage char- 
acteristics of rock and evaporated salt 
in bulk quantities, has been opened 
in Chicago. Located on Goose Island, 
the warehouse will serve the Chicago 
territory. 


DEWEY AND ALMY CHEMI- 
CAL CO.: Realignment of existing 
chemical operations and creation of 
a new division has been announced 
by this New York company. The par- 
ent company is divided into The Cry- 
ovac Company Division, the Dewey 
and Almy Overseas Company Divi- 
sion, and the Polymer Chemicals Divi- 
sion. Construction of a polyethylene 
plant for the Polymer division has 
been started in Baton Rouge, La. 


RHODIA, INC.: Frank J. Mito 
has been appointed sales representa- 
tive of aromatic and Alamask odor 
control chemicals for this company. 


AMERICAN. V.SCOSE CORP.: 
Transfer of W. B. ZeEMANN to this 
Philadelphia firm’s cellophane plant 
at Fredericksburg, Va., sales order 
section, has been announced by J. W. 
LiTTLE, general sales manager, film 
division. 


SHEFFIELD CHEMICAL CO., 
INC.: Consolidation of this Norwich, 
N.Y., firm with Sheffield Farms Co., 
:nc., to form Sheffield Chemical Divi- 
sion of Sheffield Farms Co., Inc., has 
been announced. Sheffield Farms Co., 
Inc., is a subsidiary of National Dairy 
Products Corp. 


CHASE BAG CO.: Joun P. Grapy 
has been named assistant general 
sales manager of this Chicago com- 
pany. He has served as eastern re- 
gional sales director, manager of the 
Philadelphia branch and manager of 
advertising and sales promotion since 
he joined Chase in 1939. In other ap- 
pointments, J. A. SUTHERLIN was 
named manager of export sales and 
Tom A. Eapon, jr., sales manager of 


the Philadelphia branch. 


VIKING PUMP CO.: Purchase of 
a 40-acre tract south of city has been 
announced by this Cedar Falls, Ia., 
company. The plant to be constructed 
on this site will consolidate all op- 
erations and allow for expansion. 











THRIFT KNOWS NO ‘“SEASON”’ 
it’s Toughie the year 'round 


CWP's 317 Oiled TOUGHIE Loin Wrap continues 
to win friends and influence sales wherever he 
goes . . . and wherever he goes TOUGHIE preaches 
thrift. TOUGHIE preserves bloom and appearance 

. Strips clean . . . controls moisture loss . . . 
reduces shrinkage . . . resists pulping . . . is 
odorless and taste-free ... is lighter in weight 
AND stronger, too. Also, don't forget our individ- 
vally styled Frozen Food Overwraps. 


CENTRAL 


WAXED PAPER CO. 


5100 W. ROOSEVELT ROAD 
CHICAGO 50, ILLINOIS 











Ain’t it 
a grand and 


glorious feelin’! 


You were scared. You thought 
you had cancer. So you did the 
thing every intelligent person 
does—you went to a doctor for 
a checkup. 

And it wasn’t cancer after all! 
Ain’t it. a grand and glorious 
feelin’! 

Scientists are making progress 
against cancer. To keep this 
work going, money is needed. 
So fight cancer with a check— 
and a checkup. Give to your 
Unit of the American Cancer So- 
ciety, or mail your gift toCANCER, 
c/o your town’s Postmaster. 


American 
Cancer 
- Society 
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S 
pRODUCT © ost CAN 


De i, 


FOR LARD AND MEAT 


HEEKIN 
rah CANS 


since |901 





F competition demands that your product go 

to market in the metal package that is most 
profitable for you, you should know the story 
of Heekin Product Planned Cans for meat or 
lard. Call Heekin for the metal package... 
either plain or lithographed ... that is product 
planned for your products and your profit. 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS 
SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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2-Stic: GRINDERS 


for CRACKLINGS, BONES 
DRIED BLOOD, TANKAGE 
orate Me) da\-) am > D Ad 2 0 @) DL UL On mS 


-TEDMAN 


quip has enjoyed 








an enviable reputation in the 
Meat Packing and Rendering 
Industries for well over 50 years. 
Builders of Swing Hammer 
Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, 
Hashers — also complete self- 
contained Crushing, Grinding and 
Screening Units. Capacities 1 to 
20 tons per hour. 


For complete 
information see 


Stedman Page F/ST 
In the 1956 
Purchasing Guide 














STEDMAN FOUNDRY & MACHINE COMPANY, INC. 


Subsidiary of United Engineering and Foundry Company 


General Office & Works: AURORA, INDIANA 




















a corned beef that’s 


been famous for more 


than 30 years. - 


NUON YAR ngAnm NTA 


a 


AMOUS CORNED BEEF 
Not to be confused with ordinary Peorned beef 


now offered to wholesalers interested in creat- 
ing more customers and bigger profits! 


INQUIRIES INVITED 
JOHN P. HARDING MARKET CO. 


728 W. MADISON ST. CHICAGO 6, ILLINOIS 
Phone: STate 2-8050 
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ALL MEAT... output, exports, imports, stocks 








the same 1955 period, Cattle slaug 






follows: 
BEEF 
Week ended Number Production 
M's Mil. Ibs. 
Mar. 10, 1956 igilceae a 206.1 
Mar. 3, 1956 .... sssicain ae 214.5 
oe a 180.9 
‘AL 
Week ended Number Production 
M's Mil. Ibs. 
Mar. 10, 1956 enti 15.1 
Mar. 3, 1956 - a 16.0 
Mar. 12, 1955 . ae oe 14.3 


369,56 


137,677. 

Live Dressed 
Mar. 10, 1956 1,025 571 
i 2, aa 566 
| a 540 

CALVES 

Live Dressed 
Mar. 10, 1956 an 108 
Mar. 3, 1956 .... a 110 
Mar. 12, 1955 : SS 102 





Meat Output Off; 16% Above Year Ago 


Meat production under federal inspection last week settled back to 
more normal proportions after the slack in mage was taken up fol- 
lowing the holiday recess of two weeks ago. Total volume of output, 
estimated at 443,000,000 Ibs. by the U. S. Department of Agriculture, 
was down 4 per cent from 462,000,000 Ibs. produced the week before. 
However, with slaughter of cattle and hogs running well above last year, 
current production amounted to 16 = cent above the 383,000,000 Ibs. for 

ter, 5 per cent down from the heavy 
volume of the previous week, was 8 per cent larger than last year. Slaugh- 
ter of hogs fell off some, but stood 23 per cent larger than a year ago. 
Estimated slaughter and meat production by classes appear below as 


1950-56 a WEEK'S KILL: Cattle, 427,165; Hogs, 1,859,215; Calves, 185,965; Sheep and Lambs, 
1950-56 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


AVERAGE WEIGHTS AND YIELD (LBS.) 
CATTLE 


PORK 
(Excl. lard) 
Number Production 
M's Mil. Ibs. 
1,595 208.8 
1,634 216.8 
1,298 174.9 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
264 12.9 443 
293 14.4 462 
264 13.2 443 


Live Dressed 
230 131 
230 133 
238 135 
SHEEP AND LARD PROD. 
LAMBS er Mil. 
Live Dressed cwt. Ibs. 
104 49 14.1 51.8 
104 49 14.3 53.9 
105 50 14.1 43.6 








Farm Expert Warns Nation 
May Face Shortage Of Food 


A farm expert warns that the na- 
tion may face a food shortage before 
long, despite present farm surpluses. 
Prof. Sleeter Bull said the growing 
population “will change food surpluses 
into food shortages unless science finds 
an answer.” 

Bull, a member of the University of 
Illinois agriculture faculty 45 years, 
said the nation’s farms now are pro- 
ducing only a little more food than 
current needs, despite “much-publi- 
cized” surpluses. 

The population now is 167,000,000 
and will grow to 211,000,000 by 
1975, he said. Nearly all tillable land 
now is planted, he said, so the country 
must find ways of getting bigger 
yields and improved nutritive value 
from crops. 


Year’s Corn Acreage Cut 15% 


Acreage of the basic ingredient 
(corn) which goes into the produc- 
tion of meat will be decidedly smaller 


MARCH 17, 1956 


this year than last, a U. S, Depart- 
ment of Agriculture allotment report 
for the year indicated. The USDA 
announced an acreage allotment of 
43,280,543 for the 1956 corn crop 
in the 840-county commercial corn- 
producing area in 23 states. This was 
about 15 per cent smaller than the 
1955 allotment of 49,842,697 acres 
in an 805-county area in a total of 21 
states. 


REGIONAL CATTLE SLAUGHTER 
BY CLASSES IN 1955 
Percentage distribution by classes 
of cattle slaughtered under federal 
inspection in 1955 was reported by 
the U.S. Department of Agriculture 
as follows: 


Region of Steers Heifers Cows Bulls, 
States Stags 
Pet. Pet. Pet. Pet. 
N. Atl. States ....58.3 1.9 37.6 2.2 
S. Atl. States ....35.4 3.2 52.6 8.8 
N.C. St.—East ...54.4 6.8 36.7 2.1 
N.C. St.—N.W. ..52.4 16.1 29.7 1.8 
N.C. St.—S.W. ...55.1 15.3 28.5 A 
S.. Cent... St.....46.: 28 7.8 64.0 3.9 
Mountain St. ..... 26.8 49.0 22.5 i. 
Pacific St. ........54.7 17.1 26.3 1.9 
Avge. 1966 ..c0s.. 44.0 14.6 38.6 2.8 
Avge. 1954 ....... 45.8 13.8 36.8 3.6 


Lard Exports to W. Germany 
Could be Raised, Says FAS 

United States lard exports to Wesi 
Germany in 1956 are expected to con- 
tinue large, but, the movement could 
possibly be increased. These are the 
principal conclusions reached after a 
first hand study of the West German 
market by the Foreign Agricultural 
Service. 

West Germany is the third largest 
U. S. export market for lard and is 
the largest foreign outlet for fatbacks. 
Although the need for imported lard 
and fatbacks has declined, imports of 
lard still represent a substantial part 
of West German consumption. A sig- 
nificant portion of all fatbacks con- 
sumed continues to be imported, FAS 
pointed out. 

The number of ways in which West 
German lard consumption can be in- 
creased and exports from the U. S. 
enlarged was given as follows: 

(1) Good lard sells itself. Lard ex- 
ported should be a fresh product, free 
from excess moisture, packed in new 
or freshly painted reconditioned 
drums. Importers would like to have 
the date of production stenciled on 
the drums. They want the tare and 
gross weight on the drums to be ac- 
curate. 

(2) Lard needs to be advertised 
and its sales promoted. As there is 
little consumer advertising now being 
conducted, modest sums spent for ad- 
vertising and promotion probably 
would give large returns in increased 
sales volume. 

(3) U. S. firms may consider hold- 
ing stocks of lard in West Germany 
for sale on a day-to-day basis. This 
would assure adequate supplies for 
lard melters at any time and elimi- 
nate the need for the melters to buy 
lard in nearby countries for quick de- 
livery during a period of about 21 
days in which lard from here is in 
transit. 

(4) It may be desirable to give 
technical assistance to lard remelting 
plants to help them improve their 
product, pack it more attractively, and 
reduce their costs. Reducing costs and 
enhancing the consumer acceptance 
of their product will be a gain to 
United States producers, since they 
hold such a large share of the market. 

(5) The practicability and feasi- 
bility of exporting lard in bulk tanks 
should be studied as a possible way 
to reduce the cost of transportation 
and preparing lard for sale in West 
Germany. 
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U. S. Meat, Casing Exports In 
1955 Largest In Eight Years 


United States exports of meats and 
sausage casings during 1955 totaled 
almost 220,000,000 Ibs. (product 
weight), 22 per cent more than a 
year earlier. These exports were the 
largest since 1947, the last year of 
substantial exports under the Euro- 
pean aid programs following World 
War II. 

Increased exports of fresh and fro- 
zen variety meats accounted for much 
of the increase in exports during 
1955. Shipments of these products 
have increased substantially in recent 


years. Over 69,500,000 lbs. were ex- 
ported in 1955, compared with 45,- 
900,000 Ibs. in 1954 and 29,000,000 
Ibs. in 1953. In 1955 the leading mar- 
kets were the Netherlands, West 


Germany, Canada, France, Mexico, 
the United Kingdom, and Switzer- 
land. 


Beef exports of 40,700,000 Ibs. 
were 6,900,000 Ibs. large r than a year 
earlier and the largest since 1948. Ex- 
ports during 1955 included 6,500,000 
Ibs. to the United Kingdom and an 
additional 6,500,000 Ibs. Greece 
financed under S. aid programs. 
The total aid shipments in 1955 were 
about the same as in 1954 when the 


principal aid shipments were made to 
West Germany, Greece, Italy, and the 
United Kingdom. Aid shipments in 
1953 were considerably larger than 
in either 1954 or 1955. 

U. S. exports of pork totaled 66,- 
300,000 Ibs., 13,400,000 lbs. larger 
than a year earlier, but otherwise 
were the smallest since 1950. Since 
1952, exports of pork have been lim- 
ited by sanitary restrictions imposed 
by many important importing coun- 
tries, ostensibly to prevent the intro- 
duction of the hog disease, Vesicular 
Exanthema. Although pork prices here 
are now competitive in many world 





markets, exports have not reflected 
this situation due to the trade bar- 
riers. Exports of cured pork to Cuba 
increased and there was a sharp in- 
crease in exports of fatbacks to West 
Germany. 

Exports of natural sausage casings 





U.S. EXPORTS OF MEAT AND NATURAL SAUSAGE CASINGS, 
1951-55 


(Product Weight Basis) 
Item 1951 1952 1953 1954 1955 


. 1,000 pounds 
Beef and veal: 












Fresh OF DLORON oecssces EOE Re ee 14,898 13,015 18,438 in 1955 continued at relatively high 
Canned 2,084 10,743 5,094 Pe 
Pickled or cured 758 13,090 17,132 levels for the postwar period. Ex- 
Total beef and veal ...............005 11,607 38,731 40,664 ports of casings from cattle and sheep 
Pork: tly as ‘ increas ate- 
i edo ‘tie (mostly cattle) have incr ased mate 
Hams and shoulders, cured, cooked ...... 11,165 14,438 rially in recent vears. But shipments 
RM Sas eos Win Ske 4.40 ss hint Beak 5,00 we pase ie's 39,814 3,180 if : A ~~ 
Other pork, pickled, salted or cured... 10,023 37.076 of hog casings in 1955 were below 
Hams and shoulders, cunned ........... 2 P 1,200 iE ? _ . eo ae 
Other ‘pork, cauned’.................... Lode 31008 S772 the average for the precéding five 
IO Soo ce Rahs wise sd cae Wine diane WSS $2,250 79,408 52,893 66 328 years. 
Lamb and mutton gone ERD: siweeea 207 1,313 827 426 
Sausage, bologna and fran 
I RESP Pe nee ee eee eee re ee 1,118 1,417 1, S887 
bee nl hee aaa isd ret nei Meat Index At Year Low 
Sausage ingredients, cured, Excl. canned:.. 439 3 ’ ; 
Meat and meat products, canned n.e.c.:.... 2,447 1,329 1,116 2.648 The wholesale price index on meats 
ee eee =the nw = ~ for the week ended March 6, in set- 
Total meat exports 126,960 117,918 ing ia f 5 O "7 8 e 
Horsemeat (all kinds): 17,072 tl ng to 70.5 fr m 71.3 per cent th 
Variety meats (except canned): .......... as 29,029 week before, was down to its lowest 
Sausage casings, natura GS eee Pa) 6,14: ; 5 
Sausage casings, natural n.e.c.: ......... 6,671 8,515 1, aa level of the year, according to a Bu- 
Total meat productS .......ceceesceees 144,749 158,600 187,719 179,460 219, 992 reau of Labor Statistics report. Aver- 


¢ > ims arke ice e 
4Includes Cumberland and Witshire sides, ?Previously included in another category. Not age ns market — ™ th 
































separately classified. Foreign Agricultural Service. Compiled from official records of the other hand, advanced 0.1 to 112.2 
7 » Census. February 1956. : . 
Bureau of the Census. F in the same period. 
DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS Hog Bungs — 
) ee ee y y 
(Le.1. prices) (Le.1. prices) “7 a ype to “ied Export, 34 in. cut. =e 52 
= acturers of sausage sarge p, 4 cee Se 
Pork sausage, hog cas... 34 Cervelat, ch, hog bungs.... 85@88 : ve Med Bsn hos cut 0a 27 
Pork sausage, bulk..... 20 @2614 8 eas eee 45@48 Beef Casings: Small prime 4 16@ 22 
Pork sausage, Sheep Cas., Parmer ........0.eeeeeeeeee 68@71 Rounds— Middles, 1 per set, ; 
CURE: eae 45 G46 Holsteiner ........ccccceee 70@73 | Export, nar., 32/35 ~ cap off : 55@ 70 
Pork sausage, sheep cas., RB. C. Salami .. 75@7T8 MS arses herp cca -1.10@1.35 PRT Soe 
5-6-lb. pkge. ......... 41 @43 oa ee ree 65@69 | Export, med., 35/38. 90@1.05 Sheep Casing (per hank): 
Frankfurters, sheep cas. .464%4@53 Genoa style salami, ch...... 90@93 Export, med., wide 26/28 mm. 5 
Frankfurters, skinless ...36 @39 Cooked Salami ............. 40@44 UN re 1 1.10@1.50 24/26 mm, 
sologna (ring) ........- 35 ~@40 HUM BI Ws sic cata aes ceoseteg s1@84 Export, wide, 40/44....1.30@1.65 22/24 mm. 
Bologna, artificial cas....80 @31'4 aie! I LE 68@71 Export, jumbo, 44/up..2.00@2.25 20/22 mm, 
Smoked liver, hog bungs.404%@43 Morta@elta. occ scscccsccses 18@51 Domestic, regular ..... 70@ 75 18/20 mm. 
Smoked liver, ape eas... .33 BSS: | Domestic, wide ........ 80@1.00 16/18 mm, 
New Eng. lunch, spec....50 @60 | No. 1 weasands 
Polish sausage, smoked..47 @d4 SPICES | i eee 12@ 16 CURING MATERIALS 
Tongue and Blood....... 42% @45 | No. 2 weas., 22 in. up. 9@ 13 Cwt 
Olive loaf ........ ‘ @44ty (Basis, Chgo., orig. bbls., bags, Middles— Nitri Bie : 
“ ° 471 9 z : ye Nitrite of soda, in 400-lb. 
Pepper loaf + 47% G52 bales) Sewed, 1%@2% in..... 1.25@1.65 bbls., del., or f.0.b. Chgo. .$10.31 
Pickle & Pimento loaf...37 @40% Whole Ground | Select, wide, 2@2% in.1.75@2.30 pure rfd., gran. nitrate of 
Allspice, prime ...... 1.00 1.09 | Extra select, : WON. cnc deastceccwbiskiss«é 4.65 
SEEDS AND HERBS Resifted .......... 1,07 1.19 2%4@2% in. ........ 1.85@2.50 pure rfd. powdered nitrate 
(1.c.1. prices) Chili Powder ........ i 47 | Beef Bungs, exp. No, 1. 25@ 34 OS eS ee re ae 8.65 
Ground Chili Pepper ........ és 41 | Beef Bungs, domestic.. 18@ 25 Salt, in min. car of 45,000 
’ . Cloves, Zanzibar .... 59 65 | Dried or salt bladders, Ibs., only paper sacked, 
Whole for sausage Ginger, Jam., unbl... 72 79 piece: f.o.b. Chgo. gran. ton. . 28.40 
Caraway seed... 25% 3014 Mace, fancy, Banda. .3.25 3.50 $10 in. wide, flat... 9@ 11 Rock, per ton in 100-Ib. 
Cominos seed.... 25 30 West Indies ....... a 3.40 | 40-12 in. wide, flat... 9@ 11 bags, f.o.b. whse., Chgo... 26.40 
Mustard seed, East Indies........ Hd 3.00 | 12-15 in. wide, flat... 14@ 18 Sugar— 
fancy ........ 8 Mustard flour, fancy 37 | ‘ taw, 96 basis, f.o.b. N.Y... 5.98 
Yellow American 17 Oo ae saiecmeX ons “ 33 Pork Casings: Refined standard cane 
Oregano ........ 34 West India Nutmeg. bc S4 Extra narrow, 29 mm. gran, basis (Chgo.)........ 8.50 
Coriander, Paprika, Spanish .... .. 51 | BHO GOOWE 6c ses cs scan 4.00@4.35 Packers, curing sugar, 100 lb. 
Morocco, No. 1 20 24 Pepper cayenne...... ey 54 | Narrow, medium, bags, f.o.b. Reserve, La., 
Marjoram, Pepper: 29@33 ee 3.70@4.15 ee, SI Sree tne 8.35 
PYORGR wccsss. 52 59 Se SRA ae 54 32@35 mm. ..........2.25@2.60 Dextrose, per cwt.: 
Sage, Dalmatian, eae 53 56 | Spec. med., Cerelose, Reg. No. 53...... 7.55 
Ne RR 58 66 WE? a Venkata sais 44 4S | 35@38 mm. .......... 1.75@1.90 Ex-Warehouse, Chicago.... 7.65 
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CHICAGO 


March 13, 1956 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


(L.e.1. prices) 
Native steer: 
Prime, 600/800 ....... 
Choice, 500/700 ....... 
Choice, 700/800 ..... 
Good, 500/700 ....... 
Bull 


cutter cow 





Canner 


PRIMAL BEEF CUTS 
Prime: 
Hindgqtrs., 5/800 
Foreqtrs., 5/800....... 
Rounds, all wts........ 10 @4l 
Td. loins, 5 























Sq. chucks, 70/90 ..... 26 
Arm chucks, 80/110 24 
Briskets (lel) @20 
Ribs, 25/¢ é 
PAYOR, INGOs Eis iscecnes 6 @ 6% 
Flanks, rough No. 1... 8 @ 8% 
Choice: 
Hindgqtrs., 5/800.......38 @39% 
Foreqtrs., 5/800...... 4, @ 24 
Rounds, all Wis. <«. @3814 
Td. loins, 50/70 (lel) . .5i aw 
Sq. chucks, 70/90..... 26 @27 
Arm chucks, 80/110... 7 
Briskets (lel) ........ 
Ribs, 25/35 (lel)......88 @41 
Navels, No. 6 @ 6% 
Flanks, rough No. 1... 8 @ 8% 
Good: 
PMS ecw Sees au ne @35 
Sq. cut chucks @27 
RPMMRMUINGE o. oio-e5:0- 05 area 9 @20 
Ribs 3 @34 
PPM wih} Wink Selatan eons 2 @44 


COW & BULL TENDERLOINS 





Fresh J/L C-C Grade Froz. C/l. 
60@638.... Cows, 3/dn. .60@E2 
76@80..... Cows, 3/4 ..... 66@68 
RO@S5 ..... Cowes 'S/0 «ices T1@i4 
9@92..... Cows, 5/up ..... S5@s89 
9W@92..... Bulls, 5/up ..... S5@S8o 
BEEF HAM SETS 

PUMIGONS BOKUD oc ccccee asses bs 
Outsides, 8/up ....... 





Knuckles, 744/up 


CARCASS MUTTON 
(1.¢.1.) prices) 


ik: rr 
70/down 


Choice, 
Good, 


15@16 
14@15 


BEEF PRODUCTS 








Tongues, No. 1, 100’s....26 @28 
Hearts, reg., 100’s....... 11 
Livers, sel., 20/50's..... 22 
Livers, reg., 35/50’s..... 15 
Lips, scalded, 100’s...... 9 
Lips, unscalded, 8 
Tripe, scalded, otra c « 54 
Tripe, cooked, 100’s..... 5% 
Melts, 100's 

Lungs, 100’s 





Udders, 100’s : 


FANCY MEATS 


(Le.1. prices) 


Beef tongues, corned .... 41 
Veal breads, under 12 oz, 62 
Pa See ee 82 
Calf tongue, 1 Ib./down. . 201% 
Ox tails, under % Ib.... 12 
Ox tails, over % Ib...... 18 


BEEF SAUS. MATERIALS 
FRESH 
[ee 


bbls 
bbls... . 28 


c-C cow meat, 
Bull meat, bon'ls, 
seef trim., 75/85, 
seef trim., 85/90, bbls. 
Bon'ls chucks, bbls......3814%4 
Beef cheek meat 


3014 @31 
3 





@32, 


trimmed, bbls. ........ 17 
Shank meat, bbis. ...... 32% 
Beef head meat, bbls.. 14% 
Veal trim., bon'le, bbls. 24% @25 

VEAL—SKIN OFF 
(Carcass) 
(1.¢.1. prices) 
Prime, 80/110 ......$41.00@42.00 
Prime, 110/150 ...... 40.00@ 41.00 
Choice, 80/110 ...... 35.00@37.00 





Choice, 110/150 
Good, 50/ 80 
80/110 
110/150 
Commercial, 


35.00@ 87.00 
28.00@ 31.00 
32 2,004 34.00 
004 34.00 
004 31.60 





Good, 





CARCASS LAMB 


(1.¢.1. 
Prime, 40/50... 
Prime, 50/60... 
Choice, 40/50... 
Choice, 50/60... 
Good, all wts. 


prices) 

@38 

6 @34, 
@38 

4 @3A1. 
@3a5 








PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF 


(Careass): 





500-300 Ths. 
600-700 Ibs. 
Good: 
500-600 Ibs. 
600-700 Ibs. 
Commercial: 
350-600 Ibs. 





cow: 
Commercial, all wts.... 


Utility, all wts. 24.00@ 26.00 
Canner, cutter None quoted 
Bull, util. & com] 27.00@31.00 
FRESH CALF (Skin-off) 

Choice: 

200 Ibs. down . 87.00@39.00 
Good: 

Zoe TH6: GOW (ios veces 84.00@38.00 


LAMB (Carcass): 
Prime: 


40-50 Ibs. 20... 2.62... 34.00@36.00 
32.00@34.00 


50-60 Ibs. 

Choice: 
40-50 Ibs 
50-60 Ibs. 


Good, all wts. 30.00@34.00 
MUTTON (EWE): 

Choice, 70 Ibs. down 18.00@ 20.06 

Good, 70 Ibs. down . 18.00@20.00 


MARCH 17, 1956 


Los Angeles 
Mar. 13 


$33.00@34.00 
1.50@32.00 


30.00@ 32.00 
28.00@30.00 


28.00@ 30.00 


25.00@ 27.00 


34.00@ 36.00 
32.00@34.00 


San Francisco No. Portland 
Mar. 13 Mar. 18 


$32.00@ 34.00 
30.00@33.00 


$31.00@ 34.00 
30.00@ 33.00 


29.00@31.00 
28.00@ 29.00 


29.00@ 31.00 
27.00@ 29.60 


27.00@ 29.00 26.00@ 28.00 


24.00@ 28.00 
22.00@ 24.00 
28.00@30.00 
28.00@ 30.00 


24.004 27.09 
23.00@ 25.60 
20.00@ 23.00 
None quoted 


(Skin off) (Skin-off) 


38.00@ 40.00 37.00@ 40,00 


35.00@ 38.00 33.004 37.00 


37.00@ 39.00 
36.00@ 38.00 


37.00@ 40.00 
35.00@ 38.00 


37.094 39.00 
34.00€@ 36 00 
34.00@ 37.00 


37.00€@ 40.60 
35.00€@ 39.00 
34.004 38.00 


None quoted 
None quoted 


14.00@17.00 
14.00@17.00 








NEW YORK 


March 13, 1956 


WHOLESALE FRESH MEATS 
BEEF CUTS 


(l.c.1, prices) 

Steer: Western 
Prime care., 6/700. .$37.00@39.00 
Prime care., 7/800.. 35.00@37.00 
Choice care., 6/700... 33.00@34.50 
Choice care., 7/800.. 31.00@32.00 
liinds., pr., 6/700... 46.00@50.00 
Hinds., pr., 7/800... 43.00@47.00 
Hinds., ch., 6/700... 42.00@44.00 
Hinds., ch., 7/800... 39.00@42.00 


BEEF CUTS 
(1.e¢.1. prices) 








Prime steer: City 
Hindgtrs., 600/700 .... 51@ 55 
Hindgqtrs., 700/800 4Wi@ 52 


Hindgqtrs., 800/900 43@ 45 


Rounds, flank off ..... 38@ 40 
Rounds, diamond bone, 

WN EE Sassecca ke cas 389@ 42 
Short loins, untrim, 70@ sO 
Short loins, trim, ..... 1.00@1.1% 
FIOREM. oo ccecesiseseeeus lla 
Ribs (7 bone cut) R@ 
BPM COUEED 6 ke dice cius 23a 


Briskets 
Plates 


errs Tro 20@ 
10@ 


Voreqtrs. (Kosher) .. 338@ 

Arm chucks (Kosher). 34@ 
Choice steer: 

Hindgtrs., 600/700 .. 46 @ 50 

Hindgqtrs., 700/800 4 O@ 7 


Hindatrs., 800/900 .. 29 @ 42 
Rounds, flank om... SF @ s 


Rounds, diamond bone, 

TUR OME ecco falas 5 388 @ 40 
Short loins, untrim.. 48 @ 58 
Short loins, trim. ... 65 @ 75 
Lt ee ee 10%@ 12 
Ribs (7 bone cut) .. 42 @ 48 
Arm Chucks ...ccce: 235 @ 28 
ee eee 20 @ QW 
Pee concamsae aware 9 @ 11 
Foreqtrs., (Kosher)... 29 @ 83 


Arm chueks (Kosher) 30 @ = 35 


FANCY MEATS 


(l.e.1. 
Veal breads, 


prices) Lb. 
under 6 oz. 








/12 OZ, 67 

TD OG. /GDP sacvcsacicccisteees 90 
Beef livers, selected .......... 29 
Beef kidneys 14 
Oxtails, % Ib./up. froz. ....... 12 

LAMB 
(Le.l. careass prices) 
City 

Prime, BS ascccvicks $42.00@ 43.00 
Prim¢é, 40/00 ..cscccss 42.00@45.00 
PRR, GO/G0 coccciese 40.00@42.00 
Choice, 30/40 ........ 41.00@ 42.00 
Choice, 40/45 ........ 42.00@ 44.00 
Choice, 45/55 ........ 39.00@41,.00 
Good, ¢ eseecscces 09,.00@41.00 
Good, 4 40.00@42.00 
Good, 36.00@38.00 
Good 30.00@ 34.00 





Western 

-00@ 40.00 
3.00@ 38.00 
09@ 40.00 


Prime, 
Prime, 














36. Ona: 37. 0 









Good, 45/55 .. 34.00@36.09 
Good, 55/65 .......... 83.00@34.00 
VEAL—SKIN OFF 
(1.e.1. eareass prices) 

Western 
Prime, 80/130 .$38.00@41.00 
Choice, 80/130 ....... 30.00@ 36.60 
Goad, BOF BO os ciwesecc 25.00@ 27.00 
Good. 80/130 ......... -00@33.00 
Com’l, 50/ 80 ........ .09@ 96.00 
Cows'l, SUFIGO fcc ccc 26 .00@ 28.00 
BUTCHER'S FAT 


Shop fat 
Breast fat 
Edible suet 
Inedible suet 


(ewt.) 
(ewt.) 
(ewt.) 
(ewt.) 








N.Y. MEAT SUPPLIES 


Receipts reported by the USDA 
Marketing Service week ended Mar. 
10, 1956 with comparisons: 


STPRER AND HEIFER:  Carcasses 
Week ended Mar. 10.... 15,987 
Week previous ......... 19,851 

cow: 

Week ended Mar. 10.... 1,719 
Week previous ......... 1,714 

BULL: 

Week ended Mar. 10.... 359 
Week previous ......... 329 

VEAL: 

Week ended Mar. 10.... 18,356 
Week previous ......... 15,009 

LAMB: 

Week ended Mar. 10.... 30,478 
WER PREVIOUS 6... ccc 45, 642 

MUTTON: 

Week ended Mar. 10.... TT 
Week previous ......... 759 

HOG AND PIG: 

Week ended Mar. 10.... 11,013 
Week previous ......... 11,288 


PORK CUTS 
Week ended Mar. 10.... 


1,163,404 





Week Previous ...cccece 2,635,107 
BEEF CUTS: 
Week ended Mar. 10.... 
Week previous ......... 
VEAL AND CALF CUTS: 
Week ended Mar. 10.... 
Week previous ......... 
LAMB AND MUTTON: 
Week ended Mar. 10.... 36,155 
Week previous ......... 15,025 
BEHEF CURED: 
Week ended Mar. 10.... 14,215 
Week previous ......... 14,867 


PORK CURED AND SMOKED: 
Week ended Mar. 10. 361,575 
Week previous ......... 770.980 

LARD AND PORK FAT: 

Week ended Mar. 10.... 1,200 


Week previous ......... 6,912 
LOCAL SLAUGHTER 
CATTLE: Head 

Week ended Mar. 10.... 12,998 

Week previous ......... 13,776 
CALVES: 

Week ended Mar. 10.... 12,260 

Week previous ......... 11,202 





HOGS: 
Week ended Mar. 10.. 
Week previous 

SHEEP: 

Week ended Mar. 10.... 
Week previous 





COUNTRY DRESSED MEAT 





VRAL: Carcasses 
Week ended Mar. 10.... 7.642 
Week previous ......... 6,859 

HOGS: 

Week ended Mar. 10.... 61 
Week previous ......... 32 

LAMB AND MUTTON: 

Week ended Mar. 10.... 206 
Week previous ......... 231 


PHILA. FRESH MEATS 


Mar. 13, 1956 
WESTERN DRESSED 
(Cwt.) 


STEER CARCASS: 
Choice, 509/700. 
Choice, 700/900 
Good, 500/700 

COW: 

Com'l, all wts. my 
Utility, all wts..... 

VEAL (SKIN OFF): 
Choiee, 80/110. 
Choice, 110/150... 





30. 5O@31 50 


26.50@ 27.50 
24.75@26.00 





. B7.00@40.00 
87.00@40.00 





Good, h0/ 80. . 28.00@31.00 

Good, 80/110. 31.00@33.00 

Good, 110/150....... 32.00@34.00 
LAMB: 

Prime, 30/45 ....... 39.00@ 42.00 


Prime, 
Choice, 
Choice, a ee 
Good, all wts. ...... 
H'dsad’s. pr. 
Loins, ch, 60.00@ 68.00 
Racks, ch, 60.00@65.00 


LOCALLY DRESSED 


37.00@ 41.00 
39.00@ 42.00 
37.00@ 41.00 
36.00@39.00 
48.0@54.00 





@ Els: 
Cs ee 


STEER Te i. ) Choice Good 
Hinds, 500/8¢ . 39944 R26@44 
Hinds. 800/900. .. B8@42 85@36 
Rounds, no flank. 40@42 88@40 
Hin rd., + flank. 389@41 87@39 
Full loin, untrim. 40@45 32@42 
Short loin.untrim, 54@58 47@50 
Ribs (7 bone).... 40@46 35@40 
Arm chucks ..... 27@20 2A27 
Brish@te 6660s 22@2% 22@2% 
Short plates 9@12 9@12 


65 




















PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 


CASH PRICES 


(Carlot 


SKINNED HAMS 
Fresh or F.F.A. 
41% 


Pag 
bASIS, 


41 
40% @41 
SBIR no cccee & 
ee 
33@33% 
29144@30 .. 25/up, 2’s in. ... 29% 
Ham quotations based on product 
conforming to Board of Trade defini- 





tion regarding new trim, effective 
January 9, 1956. 

PICNICS 
Fresh or F.F.A. Frozen 
19% aes Se 
leer 6/8 
ty, See 8/10 
se, és 
ey sensien ne le) ae 
oe eise On Ses ce BD % @16 

FAT BACKS 

Fresh or Frozen Cured 
ee ee 0, SES ere 8n 
Do tiiniee as 6 RR 8 
| eee Ck ee 9% 
AER: Sue ncs | 3s | SEE re 10% 
| a Te ri 10%, 
, La 1 ees 11% 
10% n oy ee ee ee 11% 
10%n 20/25 11% 


Chicago price Zone, Mar, 14, 











1956) 

BELLIES 
Fresh or F.F.A. Frozen 
| Pee 6/8 ere 
16@16% ... 8/10.... - 16% 
15%@16 ... 10/12... 15% @16 
154% @15% 12/14 ... 154%@15% 
138% @14 14/16 ... 18%@14 
BP egecances BSED cccsccece 





AN 2.0.06 209/80 ..00- «ees 10%n 
eee lee 1044n 
are BE/40 ..ccccce - 10n 
WU. sewed 40/50 ..... cose OR 

FRESH PORK CUTS 
Car Lot 


Job Lot 
33%4.... Loins, und. 12 ..... 
%.... Loins, 12/16 , 

. Loins, 16/20 
. Loins, 20/up . 
Bost. Butts, ‘4/8 
.. Bost. Butts, 8/12 . 

. Bost. Butts, 8/up . 
UE, SION, ccccccesee 

Ribs, 3/5 
Ribs, 5/up 


. 82% 


* Hak 


“daidiaan 


29%, 


21@211% 
16@17.. 





OTHER CELLAR CUTS 


Fresh or Frozen Cured 
7% Square Jowls ..... rrr A 
6%, Jowl Butts, Loose ....... 7b 
TieR TUE, BOKCD oc cisicecen unq 





LARD FUTURES PRICES 
NOTE: Add Ye to all price quo- 
tutions ending in 2 or 7. 


FRIDAY. MAR. 9, 1956 





Oven High Low Close 
Mar. 11.75 11.99 11.69 11.87-90 
May 12.290 12.27 12.00 12.27b 

-12.00 
Tuly 12.59 12.65 12.40 12.65 

-40 
Sep. 12.90 13.02 12.80 
Oct. 12.97 12.97 12.90 
Sales: 8,880,000 lbs 
Open interest at close Thurs., 
Mor. 8: Mer. 114. May 1.160. July 
601, Sept. 298, and Oct. 32 lots. 


MONDAY, MAR. 12, 1956 


Mar. 12.00 12.00 11,80 11.82a 
May 12.230 12.40 12.15 12.15 
July 12.77 12.75 12.50 12.50a 
-75 
Sep. 13.02 18.10 12.90 12.90a 
Oct. 13.12 18.12 12.97 12.97a 
Sales: 6,960,000 Ibs. 
Oven interest at close Fri.. Mar. 
%: Mar. 99. May 1,178. July 615, 


Sept. 298, and Oct. 


TUESDAY, pee 13, 1956 


35 lots 


Mar. 11.77 11.8 11.75 11.80 

May 12.10 12.18 12.15 12.12a 
-05 

July 12.48 12.52 12.42 12.47 
-42 

Sep. 12.85 12.90 12.85 12.85b 

Oct. 12.97 12.97 12.92 12.95 
-95 

Sales: 6,160,000 Ibs. 


Open interest at close Mon., 
12: Mar. 83, May 1,202, July 
Sept. 314, and Oct. 38 lots. _ 


WEDNESDAY, MAR. 14, 1956 


Mar. 
621. 


Mar. 11.90 11.90 11.72 11.72b 
May 12.290 12.80 12.12 12.15a 
-22 
Inly 12.65 12.65 12.50 12.52a 
Sep. 12.95 18.00 12.90 12.92a 
Oct. 18.02 18.02 12.97 12.97 
Sales: 5,880,000 Ibs. 
Open interest at close Tues., 


Mar. 18: Mar. 71, May 1,218, July 
635, Sept. 317, and Oct. 42 lots. 


THURSDAY, MAR. 15, py 


Mar. 11.72 11.82 11.72 1.80a 
May 1212 12.22 12.12 is 
July 12.55 12.62 12.52 12.55 
Sep. 12. 2 13.00 


Oct. . 
Sales: ee 000, 000 Ibs. 
Open interest at —_ Wed., Mar 
14: Mar. 60, May 1.25 July 650 
Sept. 326, and Oct. 48 oy 
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CHGO. FRESH PORK AND 
PORK PRODUCTS 


Mar. 13, 1956 
(Le¢.1. prices) 


Hams, skinned, 10/12.... 42 
Hams, skinned, 12/14.... 42 
Hams, skinned, 14/16.... 42 
Picnics, 4/6 Ibs., loose... 21 
Pienica, 6/8 Ths... 0.00565 191%4 @20 
Pork loins, bon’ls, 100’s. . 60 


(Job Lot) 


Shoulders, 16/dn., loose. 24 
a eee 10% 
Tenderloins, fresh, 10’s 62 
Neck bones, bbls. ‘ 6% 
Pare, BUS .0ccccs 12 
PG, eee Ose cinrnd-orececs 6 @ 6% 





CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To Sausage Manufacturers in 
job lots only) 
Pork trim., reg. 40% 
MS lo elvis bio histeaicia e's’ 9 
Pork trim., guar. 50% 


ve ciwdsasens 9% 
Pork trim., 80% lean, 

ic SR nee 24% 
= trim., 95% lean, 

RE Cre re nee 383 @34 

Pork head meat. trim....15 @16 
Pork cheek meat, trim.. 

bbls. 22 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 

NICARO ..c0<sc0e . -$18.50 
Refined lard. 50-Ib. cartons, 

EO, SIRMORBO: oo.060scrc5s.0s.s 13.00 
Kettle rendered tierces, f.o.b 

oo rE Se rere 14.00 
Leaf kettle rendered tierces, 

ere 14.50 
RI ns 65-0550 s'sicte ove 3% 15.75 
Neutral tierces, f.o.b 

on rr ee re 15.75 
Standard shortening, 

ie eS re 22.25 
Hydro. shortening, N. & S.., 23.25 


WEEK'S LARD PRICES 


P.S. or 
P.S. or Dry Ref. in 
Dry Rend. 50-Ib. 
Rend. Cash Loose tins 
(Tierces) (Open (Open 
(Bd. Trade) Mkt.) Mkt.) 


Mar. 9 .. 11.75n 9.50 11.50n 


Mar. 10 11.75n 9.50n 11.50n 
Mar, 12 11.65n 9%@95. 11.50n 
Mar. 13 .. 11.65n 9.50 11.50n 
Mar. 14 .. 11.65n 9.5) 11.50n 
Mar. 15 .. 11.65n 9.621% 11.50n 





HIGHER LIVE COSTS REDUCE HOG VALUES 


(Chicago costs and credits, 


first two days of the week.) 


Hog values fell back as packers were unable to secure 
supplies at prices comparable with early last week. The 
small price gains on lean meat were more than offset by 
declines in fat cuts, and higher live costs. 


180-220 Ibs. 








— —220-240 lbs. 240-270 Ibs, 





Value Value Value 

per percwt. per  perewt. per per cwt. 

ew, in. ewt. fin. ewt. fin. 

alive yield alive yield alive yield 

Re SNS Soiisiia cca 5h os $10.20 $14.53 $9.87 $18.76 $9.96 $13.84 

Wat cots, tard ........ 3.51 5.02 3.47 4.89 3.08 4.26 

Ribs, trimms., ete. ... 1.58 1.98 1.79 1.20 1.68 
Cost of hoge........... 812.5 $12.38 
Condemnation loss .06 
Handling, overhead 1.36 

TOTAL, COME ociccce eet 3 $19.87 $13.80 $19.16 

TOTAL VALUE . 2.005% 21. 20.44 14.24 19.78 

Cutting margin +$1.15 $ +$ .57 +$ 44 +$ .62 

Margin last week. +192 + 1.02 + 1.42 + 1.11 + 1.55 





PACIFIC COAST WHO 


Los Angeles 


Mar. 13 


FRESH PORK (Carcass): 
80-120 Ibs., U.S. 1-3.. None quotec 
120-170 Ibs., U.S. 1-3. .$22.50@24.00 


FRESH PORK CUTS No. 1: 


LOINS: 
CR Se ee ar ae 34.00@39.00 
ORS. a5 ois 6:9-44:9,4:8' 34.00@39.00 
SPAS 6a 6000865 . 34.00@39.00 
PICNICS: (Smoked) 
GBR ovkee sx . 26.00@382.00 


HAMS, Skinned: 
12-16 Ibs. 
16-18 Ibs. 


48.00@53.0 


BACON, ‘‘Dry’’ Cure No. 1: 
lk SSR ar eee 27.00@40.00 
8-10 Ibs. 28.00@37.00 





10-12 Ibs, 








LARD, Refined: 
SE, CAIUORA insane 13.50@15.7% 
50-lb. cartons & cans. 12.50@15.25 
EROE ieeecees wae é 12.00@14.75 


(Packer Style) 


45.00@53.00 


25.00@35.00 


5 16.50@18.00 


e) 


LESALE PORK PRICES 


San Francisco No. Portland 

Mar. 1: Mar. 13 
(Shipper Style) (Shipper Style) 
1 $: 25. (0@ 27.00 None quoted 
D 3.004 on, 00 $23.00@ 24.50 


38.00@39.00 
38.00@ 41.00 
38.00@40.00 


36.50@40.00 
36.50@41.00 
36.50@40.00 


(Smoked) 
28.00@33.00 


(Smoked) 
26.00@30.00 


48.00@52.00 


45.00@52.00 
) 46.00@49.00 44.00 


@50.00 


36.00@ 40.00 
34.00@38.00 
32.00@36.09 


32.00@37.00 
30.00@34.00 
28.00@32.00 


13.50@16.50 
None quoted 
12.00@15.50 


16.00@17.00 
) 15.00@16.00 





N. Y. FRESH PORK CUTS 
Mar. 138, 1956 
(1.¢e.1. prices) 


Western 
Pork loins, 8/12...... $33.00@35.00 
Pork loins, 12/16...... a. 00@34.00 
Hams, sknd., 10/14.... 45.00@48.00 
Boston butts, 4/8..... 28.00@30.00 
Regular pienics, 4/8... 23.00@26.00 
Spareribs, 3/down..... 30.00@33.00 
Pork trim., regular... 28.00 
Pork trim., spec, 20% 44.00 

ity 

Box lots 
Hams, sknd., 10/14...$45.00@47.00 
Pork loins, 8/12 12. . 35.00@37.00 





Pork loins, 12/16... .!: 34.00@35.00 


Boston Butts, - ee 28.00@32.00 
igh Re. ane 24.50@26.00 
Spareribs, 3/down. . 31.00@36.00 


N.Y. DRESSED HOGS 
(1.¢.1. prices) 
(Heads on, leaf fat in) 


50 to 75 Ibs. .......$22.25@25.25 
TB 00 TOG RE. ..ccsae 22.25@25. 25 
100 to 125 Ibs. ....... 22.25@25.25 
125 to 150 Ibs, 29, -25@25.25 


CHGO. WHOLESALE 
SMOKED MEATS 
Mar. 138, 1956 


Hams, skinned, 14/16 Ibs., (Av.) 
WING ack c'sccceits ses hos ae 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped....... 50 
Hams, skinned, 16/18 lIbs., 
CE G0 Wiss soph ari wi weno’ A714, 
Hams, skinned, 16/18 lIbs., 
ready-to-eat, wrapped....... 49 
Bacon, fancy trimmed, brisket 
off, 8/10 Ibs., wrapped..... 27 


3acon, fancy sq. cut, seedless, 
12/14 lbs., wrapped ........ 26 

Bacon, No. 1 sliced, 1 lb. open 
faced layers 


PHILA. FRESH PORK 
Mar. 13, 1956 
WESTERN DRESSED 






PORK CUTS—U:S. 1-3, Lb. 
Reg. loins, trmd., 8/12.. 38@35 
Reg. loins, trmd., 12/16.. 33@35 

Reg. loins, trmd., 

ie eee -..-None qtd. 
Butts, Boston, 27@29 
Spareribs, 3/down........ 29@31 
Regular Picnics ....... None qtd, 

LOCALLY DRESSED 
U.S. 1-3 (Lb.) 
io Sa 2 + 34@37 
Pork loins, 12/16........... 34@36 
OMAGE SOLE oss cecnisanee 18@2' 
Spareribe, S/dn. .........0 30@34 
Sk. DAMS, BOIS... cine ies 45@47 
BE, BOMB, TB/14. 5 6. cvicccese 45@47 
Picnics, 5 Ree 23@26 
Boston WUCS, 4/8... ccesccc 27@29 


HOG-CORN RATIOS 


The hog-corn ratio for 
barrows and gilts at Chi- 
cago for the week ended 
March 10, 1956 was 9.4, 
the USDA reported. This 
ratio compared with the 
9.6 ratio for the preceding 
week and 10.6 a year ago. 
These ratios were calculat- 
ed on the basis of No. 
vellow corn selling at 
$1.276, $1.245 and $1.433 
per bu. during the three 
periods, respectively. 


THE NATIONAL PROVISIONER 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 
Wednesday, Mar. 14, 1956 
BLOOD 
Unground, per unit of ammonia 
(DONE) viecccccnssnvedesencsecccceseces *4.75n 
DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 





Low test *5.00n 
Med. test .. *4.75 
High test . = *4.75 
Liquid stick, tank cars ........ *1.50@1.75 


PACKINGHOUSE FEEDS 

Carilots, ton 
50% meat, bone scraps, bagged..$ 62.50@ 70.00 
50% meat, bone scraps, bulk ... 60.00@ 67.50 
55% meat scraps, bagged ..... 80.00 
60% digester tankage, bagged .. 62.50@ 75.00 
60% digester tankage, bulk ..... 60.00@ 70.00 
80% blood meal, bagged ......... 100.00@117.50 
Steamed bone meal, bagged 





Ce OS SI eS a 85.00 
60% steamed bone meal, bagged 70.00 
FERTILIZER MATERIALS 

Feather tankage, ground, 

POF UNIE AMMGWA ociccncccccccccs 3.75@4.00 
Hoof meal, per unit ammonia ....... 6.25@6.50 
DRY RENDERED TANKAGE 
Low test, per unit prot. ......... *1.05n 
Med. test, per unit prot. .......... *1.00@1.05n 
High test, per unit prot. .......... *.95@1.00n 
GELATINE AND GLUE sTOCKsS 

Per. cwt. 
Calf trimmings, (limed) .......... 1.35@ 1.50 


Hide trimmings (green salted) .... 6.00@ 7.00 
Cattle jaws, scraps and knuckles, 

WE Se bcges case cura nceauacees 55.00@57.00 
Pig skin scraps and trimmings .... 5.25@5.50n 


ANIMAL HAIR 


Winter coil dried, per ton ...... *125.00@135.00 
Summer coil dried, per ton ..... *60.00@ 65.00 
Cattle switches, per piece ...... 4@5% 


Winter processed, gray, lb. ..... 
Summer processed, gray, lb. .... 


2in 
13@14 


n-—-nominal, a—asked. *Quoted delivered. 





TALLOWS and GREASES 


Wednesday, Mar. 14, 1956 











Eastern buying interests tended to 
“bull” the inedible fats market late 
last week, and prices were raised 
fractionally on trades. The midwest 
market also shared in the advance. 

The market on Monday of the new 
week was rather quiet. Hard body 
bleachable fancy tallow sold at 7%c, 
c.a.f. East, but was bid Yc lower 
later in the day. Choice white grease, 
all hog, was bid at 7%sc, same de- 
livery point, but reported held at 744c. 
Bleachable fancv tallow met bids of 
6%4c, c.a.f. Chicago, Edible tallow 
was reported available at 8%c, f.o.b. 
River. 

On Tuesday, bleachable fancy tal- 
low sold at 6%4c, c.a.f. Chicago. An- 
other ¥%c decline was registered on 
product for eastern destination. It was 
reported that 7c was paid on choice 
white grease, all hog, but bids ‘%c 
lower were heard later. Prime tallow 
sold at 7%c, c.a.f. New Orleans. Edi- 
ble tallow was held up to 9c, Chi- 


cago, but without buying interest. 


Yellow grease was bid at 6¥%c, Chi- 
cago, but held at 6%c. Bleachable 
fancy tallow, hard body, sold at 7%c, 
c.a.f, New York, 

No material change was registered 
at midweek. Bleachable fancy tallow 
again traded at 6%4c, c.a.f. Chicago, 
with eastern inquiry the same, Choice 
white grease, all hog, and bleachable 
fancy tallow were bid at 7c, c.a.f. 
East. The former sold at that basis 
later. 

TALLOWS: Wednesday's quota- 
tions: edible tallow, 8%4c; original 
fancy tallow, 7c; bleachable fancy 
tallow, 6%4c; prime tallow, 6¥%c; spe- 
cial tallow, 64@6%%c; No. 1 tallow, 
6@6%c; and No. 2 tallow, 5%4c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all hog, 
6%4c; B-white grease, 64@6%sc; yel- 
low grease, 6%@6%c; house grease, 
5%4@6c; and brown grease, 54@5%4c. 
Choice white grease, all hog, was 
quoted at 7c, c.a.f, East. 


EASTERN BY-PRODUCTS 


New York, Mar. 14, 1956 
Dried blood was quoted Wednes- 
day at $4.75 per unit of ammonia. 
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DARLING & COMPANY 


74 Years of Successful Service 


To 


Slaughter Houses, Wholesale & Retail Markets and Locker Plants 


J Daily Pick-ups and Prompt Removal of All Inedible Material, Including 
Hides and Calf Skins and Cracklings 


v Greater Cleanliness In and Around Your Plant 
dv A Staff of Trained Men to Help You with Your Problems 


v Whatever Your Problems May Be, Call DARLING & COMPANY 


= 





CHICAGO 


[ | DETROIT { | 


CLEVELAND [ 


CINCINNATI 


{ BUFFALO | 





4201 So. Ashland 
Chicago 9, 


Phone: YArds 7-3000 





XY 


P.O. Box 2329 
MAIN POST OFFICE 
Iinols Dearborn, Michigan 
Phone: WArwick 8-7400 


P.O. Box 2218 
Brooklyn Station 
Cleveland 9, Ohio 
Phone: ONtario 1-9000 


Lockland Station P.O. Bo: 
Cincinnati | 


hio 
Phone: VAlley 2726 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


x $5 
Station "A" 
Buffalo 6, New York 
Phone: Filmore 0655 
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Low test wet rendered tankage was 
listed at $4 f.o.b. per unit of an- 
monia and dry rendered tankage was 
priced at $1.10 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, MAR. 9, 1956 


Prev. 





Open High Low Close’ close 
Mar. a! cone 16.80b 16.69b 
May .... 16.67 16.70b 
July .... 16.51b 16.60 
Sept. .... 15.60b 16.70 
Oct. .- 15.20b 15.36b 
Dec. .. 14.75b : 14.88b 
Jan ... 14.70b 15 . it 5b 14.90b 


Sales: 268 lots. 


MONDAY, MAR, 12, 1956 





Mar. .... 16.86b 17.00 16.77b 16.80b 
OY Ae: et 16.93 16.87b 
July .... 16.99 17.01 16.78 

Sept. .... 16.05 16.10 15. -_ 

Oct. oe 15.66b 15.65 15.5 

Dee. .... 15.22 15.30 15. 14b 

Jan, ..<. 16.200 : 15.14b 


Sales: 297 lots. 


TUESDAY, MAR. 13, 1956 
.16.70b -... 16.94b 16.77b 
17.03b 16.93 
16.83 16.78 





1 $=: 15.94b 
15.55 15.55 
‘7 15.12 15.14b 
af ‘OOD 15.12b 15.14b 





204 lots. 


WEDNESDAY, MAR. 14, 1956 





Mar. ....17.15b 17.20 17.19 17.20b 16.94b 
May .... 17.30 17.47 17.03b 
jt ae | Be 17.19 16.8% 
Sept. .... 16.00 16.22 

Oct ..+. 15.55b 15. 15.66 

Dec sss AeeOe 36, 30 15.30 

Jan Sse aOR 15.30b 


Sales: 419 lots 


VEGETABLE OILS 


Wednesday, Mar. 14, 1956 
Crude cottonseed, carlots, f.o.b. 





TER e a ar eee : 147.0 

NM che tne hs dateicensteatkwiele 6-0 15pd 

odie ikon Saree wiht arass oors 14%,@14%n 
Corn oil in tanks, mills " 15 pd 
Peanut oil. f.o.b. mills .......... 1744n 
Soybean oil, f.o.b. Coast.. 14%n 
Coconut oil, f.o.b. Pacifie Coast.... 11%a 
Cottonseed foots: 

Midwest and West Coast ....... 14%@ 1% 
ML Maratea dies srhiacs 6 wr ba arene 14%@ 1% 
OLEOMARGARINE 
Wednesday, Mar, 14, 1956 
White domestic vegetable ................. 28 
NOE MUNIN goons .5 5 60.0.0.0 6 00:0 baal y ies eee 30 
Milk churned pastry ............... Tee 
Water churned pastry .................005. 24 
OLEO OILS 
Wednesday, Mar. 14, 1956 
Prime oleo stearine (slack barrels) .. 10 @101%4 


Extra oleo oil (drums) ............. 12%@18 


n-—nominal, a-—asked. pd—paid. 


ICA Issues Tallow Grants 

The International Cooperation Ad- 
ministration has announced procure- 
ment authorizations of $2,000,000 to 
Korea and $600,000 to Formosa for 
the purchase of inedible tallow under 
Section 402 of the Mutual Security 
Act. This section provides that a por- 
tion of mutual security funds be used 
to finance purchases of U. S. farm 
surplus commodities for payment in 
foreign currencies. 


Record U. S. T-G Exports 


United States’ exports of tallow and 
greases reached a record 1,311,000,- 
000 Ibs. in 1955 as against 1,198,000,- 
000 Ibs. in 1954. In 1935-39 such 
exports averaged only 21,000,000 Ibs. 
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HIDES AND SKINS 





Big packer hide market steady, with 

bulk of trading done Tuesday—Ac- 

tivity slow in small packer and coun- 

try hide markets—Southeastern kip 

and overweights sold at 35¢ and 32c 

—Sheepskin market steady to easier on 
pickled skins. 


CHICAGO 


PACKER HIDES: Buyers sought 
hides 4c under last trading levels on 
Monday of the new week, but no 
trading came out due to lack of of- 
ferings. Some sources did not believe 
that the lower bids were an indica- 
tion of a weaker market, and were 
of the opinion that steady levels 
would be maintained once activity 
materialized. 

A good volume of hides was sold 
on Tuesday, with most selections 
traded at steady levels. No trading 
of heavy native cows at 12c, however, 
was confirmed, although some were 
offered at that level, depending on 
point. Most points sold at 11%c. Also 
traded were heavy native steers at 
10%c, River light native cows at 
16%c, and branded steers at 9c on 
Colorados and 9%c on butts. Light na- 
tive steers, in combination with heavy 
native steers hides, sold at 15%4c. 
There was no trading on branded cow 
hides or native bulls reported. 

Early midweek activity was at a 
near standstill, reportedly due to lack 
of offerings. Ex-light native steers 
sold at 19c, Chicago-Cleveland heavy 
native steers sold at llc and a car 
of Evansville heavy native cows 
brought 12c. Northern branded cows 
were bid at 10%c, but went untraded. 

SMALL PACKER AND COUN- 
TRY HIDES: There was little action 
in both the small packer and coun- 
try hide markets, with some buyers 
reportedly awaiting further develop- 
ments in the big packer hide mar- 
ket. There was scattered trading of 
50-lb. average small packer hides in 
the Midwest at 13c and 13%4c. Some 
split weights, averaging 58 Ibs., sold 
at 12c, The 60-Ib. average reportedly 
sold as low as 10c in the Midwest. 
Some 40@42-Ib. average sold out of 
the Southwest at 17c and 1714c. The 
country hide market was particularly 
inactive, with straight locker butchers 
quoted nominally at 10@10%c for 
48@50-lb. averages. Renderers were 
mostly nominal at 9@914c. 

CALFSKINS AND KIPSKINS: A 
good volume of Southeastern kip and 
overweights sold Tuesday at 35c and 
32c, respectively. There was no trad- 
ing of calfskins reported. 

SHEEPSKINS: Trading was slow 


on No. 1 shearlings and fall clips up 
to early midweek, No. 2 shearlings 
sold at 2.00, and No. 3’s brought .80. 
Dry pelts were offered at 26@27c, 
with some sales reported at 25c. 
Pickled skins were offered at 10.50 on 
lambs, with some trading accom- 
plished at 10.00. Sheep were offered 
at 12.50, but went unsold due to lack 
of interest at that level. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Cor. Week 

Mar. 14, 1956 1955 
Hvy. Nat. steers ..... 10% 10 @10%n 
Bits: S¥ME, BEGCKE 26 veces 15 @15%n 12%@138n 
Hvy. Tex. steers ..... 9%n 9n 
i Rs A > ee 14%n l4n 
Butt brnd. steers .... 9gn 9n 
oO eee 9n 8%n 


Branded cows ........ 11 @12n 9 @ 9%n 
BEVT.  SeaGr COWS co 6 2s 11%n 10 @10%n 
MIU. TUM OWN. aos «cs 16 @16%n 12 @12%n 





i aie 10 @lin 8 @ 8%n 
Branded bulls ......... 9 @10n 7 @ Tn 
Calfskins, 
Nor., 10/15 .........50 @5l%n 40 
10/down 474on 45 
Kips, Nor., nat., 35n 27 


SMALL PACKER HIDES 
STEERS AND COWS: 






60 Ibs. and over ....11 @11%n 9 @ 9M%n 
oo el | ear eee srrerse 18 @138% 10%,@11n 
SMALL PACKER SKINS 

Calfskins, all wts. ....37 @39n 24 @25n 
Kipskins, all wts. .25 @27n 17 @18n 
SHEEPSKINS 
Packer shearlings, 
ee eres 6,95 es, Saco 2.8 5@3.00n 2.65@2.75 
ips ab ge eae 5@ 226n 27% @28n 


Horsehides, Untrim. . atemete 8.00@8.50n 


N. Y. HIDE FUTURES 


FRIDAY, MAR. 9, 1956 
Open High Low 


Apr. ..-. 12.96 12.35 12.20 
July ... 12.70b anes yee 
Oct. ... 18.10b 138.05 13.05 
Jan. 3.35b waa ee 
Apr. 
July 





Sales: 11 lots. 
MONDAY, MAR. 12, 1956 






Apr. ... 12.15b 12.19 12.15 12.15b- 19a 
SULy «00 10 as itace etna 12.56b- 60a 
Oot. = .aste 13.08 12.97 12.97b-13.00a 
Jan, <.< 29 sais ae 13.22b- 32a 
Ave. .:. 18m 13.42b- ha 
July ... 13.63b 13.65b- Tha 


Sales: 9 lots. 


TUESDAY, MAR. 13, 1956 


Apr. ... 12.10b 12.19 12.19 12.15b- 19a 
July ...12.50b 12.59 12.59 12.54b- 60a 
Oct. ... 12.92-91 13.00 12.91 12.96b-13.00a 
Jan. ... 13.15b aoee 13.20b- 30a 
Apr. ... 13.30b 13.40b- ne 
July ... 13.55b 


13.60b- Tha 
Sales: 7 lots, 


WEDNESDAY. MAR. 14, 1956 





ADE. 5: 13.22 12.22b- 26a 
July 12.64 12.60b- 67a 
Oct 13.00 13.01b- ma 
Jan. ‘ eae 13.26b- 3a 
| a 13.46b- 60a 
July ... 13. 65 


13.66b- = 80a 
Sales: 23 lots. 


THURSDAY. MAR. 15, 





Apr. 12.39 

July 

Oct. 21a 
Jan. na 
ADP... - 809 
July 13.90b-14.00a 


Sales: 25 lots 


$1.000.000 for Hides 


The International Cooperation Ad- 
ministration has alloted $1,000,000 
to Spain for the purchase of hides and 
skins under Section 402 of the Mutual 
Security Act of 1954. 


THE NATIONAL PROVISIONER 
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LIVESTOCK MARKETS ...Weekly Review 





Ten 200-Lb. Hogs Fed To 300 
Lbs. Lost $156 In Ohio Test 


An experiment was conducted late 
last year at Ohio State University to 
determine the actual gain or loss in 
dollars on hogs fed from 200 Ibs. to 
300 Ibs. Ten Chester Whites averag- 
ing 206.7 lbs. were fed two more 
months until they averaged 306.2 Ibs. 

The hogs were weighed off another 
experiment and continued on the 
same feed they had been receiving 
since weaning time, except the aureo- 
mycin in the ration was dropped. 

The average daily gain for the nine- 
week period was 1.58 lbs. Feed re- 
quired per cwt. of gain for the trial 
averaged 542.9 Ibs. Feed cost per 
ewt. of gain during the trial was 
$11.92. 

The over-all loss in value for the 
trial was $3.76 per hog. The over-all 
loss from feed fed for the trial was 
$11.87 per hog making a total loss 
per hog of $15.63. As a result of feed- 
ing these hogs to 300 lbs. instead of 
selling them at 200 Ibs., they lost 
$15.63 per head or a total of $156.30 
for the ten head. 


USDA Places Early Spring 
Lamb Crop At 2% Below 1955 


The Agriculture Department esti- 
mated the 1956 early spring lamb 
crop in major early lamb states at 
about 2 per cent below a year ago. 
Officials said no definite figures were 
available. 

Department officials traced the de- 
cline to the smaller number of breed- 
ing ewes. The percentage of ewes 
lambing and the lambing percentage 
—lambs saved per 100 ewes—was 
about the same as last year. Mild 
weather and ample feed, officials said, 
have favored early lambing. 


Have you tried: 


KENNET T-MURRAY 


Livestock Buying 





MARCH 17, 1956 


Service? 


SALABLE LIVESTOCK AT 
12 MARKETS IN FEB. 


Feb., 1956 Feb., 1955 
CATTLE 





CME noi wie sa tee orks 187,934 157,231 

CUED Ceccinecdice cee’ 17,027 15,979 

RA Ee ee 92,302 50,571 

WORG A WORGIE® gies Sacneecna 238,745 31,113 

ere rrr ice 34,242 35,093 

ee er eee 88,481 70,822 

Oklahoma City ......... 39 S68 

CRE eens eo reeae xaree 154,808 

ON ne ook soa 6 04:3 5-a0 57,480 

SE. Tee NBS eek c kas 69,645 89 

RIDGE cr a.cbsWencnres 95,600 86,143 

Me Wee WOME ci daviccenace 87,031 83,585 
Totals 913,163 834,206 


CALVES 
i rere eee eee 5,499 
Cincinnati ..... nia ddar 4,577 











RI ae Cute Woe aie nn sno 2 

WORD WOME: adcvc e000 6 

TIGA DOMS occ sc cccsvce 4,518 

ME GN ie oy ce crue 5,028 

Oklahoma City ......... 3,195 

CRD idee Marche ce Ke 3,767 

St. Joseph ..... 3,417 

ne | 13,875 

SN CIR ws sie ersnreas « 3,981 

Me Bi PAM a cccenceresas 50,915 41,253 
TORR Sdicenvas 107,238 100,063 

HOGS 

CORR occ wesaces ce ceas 226,687 202,878 

J) ree ernie 79,915 74,838 

TRIMS Gi cd was caneee sen 14,685 13,057 

POLO WOME Sanity cccwenewe 10,346 7,951 

rrr 242,47 217,520 

MOMGOs CY ocvcicscccs 53,24 33,297 

Oklahoma City .......... 15,129 11,884 

CHUN 5a cu ce nccees 215,481 153,706 

ee Ee ASR 128,148 84,573 

SU; EOGee Ne o eccccces 266,743 192,522 

SiGGE GUS ioe cccacec ces 171,165 140,559 

Pag A Eee 297,294 224,611 








Totals ..... 1,721,306 1 

SHEEP 
Chicago 47 962 60,489 
Cincinnati ...... 1,936 
DOGNGE.4404060640 94,014 
Fort Worth 47,165 
Indianapolis ..... 9,444 
Kansas City 17,101 
Oklahoma City 6,894 
CEE oc ee CEES Cer ads ae 75,394 
a | A re ere 18,004 
St. Louis NSE ...ccccss 17,797 
BOA GEES Si6vcccisesves 52,737 
B. Ole FAO vcscccas 51,913 53,661 
OLE: -cavincds Hitaaes 408 824 454,636 


BUFFALO LIVESTOCK 
Receipts at Buffalo, N. Y., in Feb., 
1956, as reported by the USDA: 





Cattle Calves Hogs Sheep 
Total receipts ....13.554 4,745 3,796 35,905 
Shipments ....... 7.745 315 1,505 31,534 
Local slaughter .. 5,809 4,430 2,291 4,371 





Mississippi Cattlemen Ask 
Licensing of Processors 


State legislation to require licensing 
of all facilities for slaughtering, butch- 
ering and processing of meat was 
urged in a resolution adopted by the 
Mississippi Cattlemen’s Association at 
its annual meeting in Jackson. 

The resolution also called for the 
licensing and bonding of all livestock 
marketing agencies and the licensing 
of all auctioneers and dealers. 

The association urged the legisla- 
ture to create a separate State Live- 
stock Department, to be headed by 
a commissioner appointed by the gov- 
ernor, and to reorganize the State 
Livestock Sanitary Board, naming to 
it the presidents of all livestock and 
poultry producer and breed organiza- 
tions in the state. 

A $300,000 appropriation to pro- 
vide space and equipment for a meats 
laboratory at State College also was 
requested, 


Currency Of North Rhodesia 
Bank Is Cattle, Not Money 


The Northern Rhodesia government 
has set up a bank in which currency 
will consist of cattle instead of paper 
money, according to the state’s Leg- 
islative Council. The bank has a “cap- 
ital” of 2,000 head of young cows and 
heifers. Farmers may borrow stock 
from the bank up to five years. 

Interest will be paid in cattle, not 
cash—at the rate of 2 per cent. A 
farmer who borrows 50 head of cattle 
will have to return the original loan 
of 50 cattle, plus five head as interest. 
Cattle borrowed from the bank may 
not be sold during the period of the 
loan, and repayment must be cattle 
of the same breed, condition and age 
as at the time the loan was made. 





Write for prices. 








Beeson 


KOCH TRIPE CLEANER 


Get cleaner, whiter tripe 
with up to 20% less shrink- 
age. Koch Tripe Cleaner 
gives higher yield per load, 
yet costs only a few cents 
more per pound than ordi- 
nary lime and Soda ash. 
Reduces washing time. It 
leaves no deposit of scale 
on the inside of the washer. 





EVERYTHING for the 
Meat Industry 







OCH 


Supplies 
2518 Holmes St. 
Kansas City 8, Mo. 


Phone: 
Victor 2-3788 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
March 13, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


St. L. N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
U.8. No. 1-3: 
120-140 lbs..$ 9.75-10.75 None qtd. None qtd. Noneytd. None qtd. 


140-160 lbs.. 
160-180 lbs.. 11.50-12.75 $10.50-12.50 11.00-12.25 $11.2 
180-200 lbs,. 12.50-13.25 12.00-13.00 


10.75-11.50 None gtd. $10.25-11.00 None qtd. $11.00-12.75 
13.00 12.00-13.L0 
12. 7a- 14.00 





200-220 Ibs.. 12.50-13.25 12.00-13.00 

220-240 lbs.. 12.25-13.25 12.25-13.00 

240-270 lbs.. 11.75-12.75 12.25-12.50 

270-300 Ibs.. 11.75-12.75 12.00-12.35 

300-330 Ilbs.. None ata. 11.75-12.00 11.50-12.25 

330-360 Ibs.. None qtd. 11.40-11.75 11.00-11.75 None qtd. 
Medium: 

160-220 Ibs.. None qtd. None qtd. 10.00-12.00 9.75-12.25 11.75-12.50 
SOWS: 

Choice: 


270-300 = 1s. 

300-330 = lbs.. 
330-360 lbs.. 
360-400 lbs.. 


11.25 only None qtd.  11.25-11.50 11.50-12.00 11.25-11.50 
11.25 only 11.50 only 11.25-11.50 11.50-11.75 11.00-11,25 
11.00-11.25 11.25-11.50 11.00-11.25 11.00-11.50 10.75-11.00 
10.75-11.00 10.75-11.25  10.75-11.00 10.75-11.25 10.75-11.00 





400-450 Ibs.. 10.50-10.75 10.75-11.00 10.25-10.75 10.50-11.00 10.50-10.75 
450-550 Ibs... 9.75-10.50 10.25-10.75  9.75-10.25 10.25-10.75 10.00-10.50 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 lbs.. None ytd. None ytd. 21.00-23.00 None qtd. None qtd. 


900-1100 lbs.. None qtd. None qtd. 20.50-23.00 None qtd. None qtd. 
2 


1100-1300 lbs.. None qtd. -00-23.50 20.00-23. = 22.50-23.50 None qtd. 
1300-1500 lbs.. None qtd, 20.00-23.50 19.00-22. 21.00-22.00 18.50-20.00 
Choice 
700- 900 lbs.. None qtd. 19.00-22.50 18.25-20.50 20.00-22 ee None gtd. 
900-1100 lbs.. 19.00-20.00 18.50-22. 00 18.00-20.50 20.00-22.( 19.50-20.50 


1100-1300 lbs.. 
1300-1500 lbs.. 
ood: 


19.00-20.00 18, 00-22.00 17.50-20.00 20.00-21. 30 
17.00-18.50 17.50-21.75 17.00-20.00 


19.00-20.50 
19.00-20.50 18.00-19.50 









G : 
700- 900 Ibs.. 16.00-18.00 16.50-18.50 16.00-18.25 15.00-17.00 15.00-16.00 
900-1100 Ibs.. 16,00-18.00 16.00-18.50 15.50-18.00 15.00-16.50 15.00-16.00 
1100-1300 Ibs.. 14.00-16.50 15.75-18.50 15.00-17.50 14.50-16.00 14.00-15.00 
Comnercial, 
all wts. .. 13.00-15.00 14.00-16.00 14.00-16.00 12.50-13.50 12.50-14.00 
Utility, 
all wts. 11.50-13.00 13.00-14.00 12.00-14.00 11.50-12.50 11.50-12.50 
HEIFERS: 
Prime: 
600- 800 Ibs.. None ytd. None gtd. None ytd. None qtd. None qtd, 
800-1000 lbs.. None gtd. None qtd. None qtd. None gqtd. None qtd. 
Choice: 
600- 800 Ibs... 18.00-19.00 17.50-19.50 17.50-19.50 17.50-18.50 18.00-19.00 
800-1000 Ibs.. 18.00-19.00 17.00-19.50 17.25-19.00 17.00-18.50 17.00-18.50 
Good: 
500- 700 Ibs.. 15.00-17.00 15.50-17.50 15.50-18.00 14.50-16.00 14.50-16.00 
700- 900 Ibs.. 15.00-17.00 15.50-17.50 15.00-17.50 14.50-15.50 14.50-16.00 
Commercial, 
all wts, .. 12.50-14.00 13.25-15.50 13.00-15.00 12.00-13.50 12.50-14.00 
Utility, 
all wts. .. 11.00-12.50 11.50-13.25 11.00-13.00 10.50-12.00 11.50-12.50 
COWS: 
Commercial, 
all wts, .. 11.50-13.00 12.00-18.00 12.00-13.00 12.50-13.50 12.00-13.00 
Utility, 
all wts. .. 10.00-11.50 11.00-13.00 11.00-12.00 11.00-12.50 11.00-12.00 
Can. & cut.. 
all wts. 9.00-10.50 10.00-12.00 9.50-11.50 10.00-11.00 9.50-11.00 
BULLS (Yrs. Exel.) All Weights: 
Good scores 11.50-13.50 12.00-13.50 12.00-13.00 11.50-12.50 11.00-11.50 
Commercial . 13.50-15.50 15 7% 1 -14.50 13.50-14.50 11.50-12.00 
Utility ..006 12.50-13.50 14. 00-15.00 12,.50-13.50 12.50-13.50 14.00-15.00 
Cutter ..... + 11.00-12.50 12.50-14.00 10.! 50- 12,50 10.50-12.50 12.50-14.00 


VEALERS, All Weights: 

Ch. & pr.... 25.00-28.00 
Com’'l & gd.. 18.00-25.00 
CALVES (500 Lbs. Down): 


Ch. & pr.... 16.00-20.00 17.00-21.00 17.00-20.00 None qtd. 
Com’l & gd.. 12.00-16.00 12,00-17.00 12.00-17.00 None qtd. 


25.00-28.00 22.00-24.00 21.00-23.00 21.00-24.00 
21.00-25.00 15.00-18.00 16.00-21.00 16.00-21.00 


None qtd. 
None qtd, 


SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Ch. & pr.... 20.00-21.00 20.75-22.00 20.00-21.00 20.25-20.75 20.00-21.00 
Gd. & ch.... 19.00-20.00 20,00-21.25 18.75-20.00 19:00. 20.25 19.00-20.00 
LAMBS (105 Lbs. Down) (Shorn): 

Ch. & pr.... 19.00-20.00 18.75-19.75 19.00-20.00 19.25-19.75 19.50-20.50 
Gd. & ch.... 18.00-19.00 18.00-19.00 18.00-19.00 18.00-19.25 18.50-19.50 
SPRING LAMBS: 

Gd. & pr.... 20.00-22.25 
EWES: 

Gd. & ch.... 5.00- 5.50 6.50- 7.50 
Cull & util.. 4.00- 5.00 5.50- 6.50 


None qtd. 20.00-21.00 None qtd. None qtd, 


5.00- 6.00 6.00- 8.00 6.00- 7. 
4.00- 5.00 4.00- 6.00 5.00- 7 








EEBLER ENGINEERING CO. 


Manufacturers of Meat Packing 
Machinery and Equipment 


1910 W. 59th St. ° Chicago 36, Ill. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 


number of livestock slaughtered at 
ended 


13 centers for the week 
March 10, 1956, compared: 


CATTLE 
Week 

Ended Prev. 
Mar. 10 Week 


Chicagot 25,119 





Kan. Cityt.. 16,146 1 5.915 
Omaha*t ... 26,649 28,672 
E. St. Louist By 8.765 
St. Josepht. 11,258 10.654 
Sioux Cityt. 12°05 16 12.412 
Wichita*t 6,109 4,433 
New York & 
Jer. Cityt. 12.998 13.776 
Okla. Citv*t 9.470 9,641 
Cc —. - 8,805 4,755 
Denvert .... 18, 603 
St. Pault ;. 16,446 17.3 
Milwaukeet . 4,216 
Totals ...152,073 174,328 150,873 
HOGS 
Chieagot - 41,577 44,122 48,392 
an. Cityt.. 12.589 13,169 9.120 
Omaha*t ... 69.880 69.424 45.727 
E. St. Louist 43,107 45.340 37.568 
St. Josepht. 38,195 43,249 27,224 
Sioux Cityt. 27.469 29.155 30, 961 


Wichita*t .. 15,295 15,015 14,472 
New York & 

Jer. City+. 60.992 63.346 53,614 
Okla. Citv*t 23.144 23.133 12.924 
Cincinnati§®. 17,130 14,788 15,874 
Denvert 11.762 9.863 


St. Pault ee 


64,254 72.890 34.793 
Milwaukeet. 5 


99 5,970 3.286 





Totals ....419,031 452,363 333,818 
SHEEP 

Chicagot ... 2,040 3,016 4,275 
Kan. Cityt. 7,075 5,282 6,482 
Omahatt ... 9,801 14,051 13,008 
E. St. Louist 1,418 3,124 2,186 
St. Josepht. 13.618 9,451 9,258 
Sioux Cityt. 3,912 3,627 5,185 
Wichita*t 1,172 1,695 2,135 


New York & 
Jer. Cityt. 48,325 47,573 44,893 

Okla. City*t 5,620 5,923 2, 

Cincinnati§ . 248 221 504 


Denvert .... -.- 19,129 17,461 
St. Pault... 3,861 6.974 3,391 
Milwaukeet . 901 880 814 


Totals .... 92,991 110,946 111,596 

*Cattle and calves. 

+Federally inspected slaughter, in- 
eluding directs, 

tStockyards sales for local slaugh- 
ter 

§Stoe kyards 


receipts for local 
slaughter, 


including directs. 


CANADIAN KILL 

Inspected slaughter at 
Canada for week ended 
March 3: 





Week 
Inded Same 
Mar. 3 week 
1956 1955 
CATTLE 
Western Canada.. 15.415 12,945 
Eastern Canada.. 16,986 15,026 
Totals ......0.- 32,401 27,971 
HOGS 
Western Canada... 4,524 48,940 
Eastern Canada.. 9,265 52,033 
Totals ....... . 13,789 100,978 
All-hog carcasses 
STRORE ois cca 126,883 107,547 
SHEEP 
Western Canada.. 58,526 3,343 
Eastern Canada.. 60,349 1,832 
Motale- ie-. c 118,875 5175 


NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 
41st st., New York market 
for week ended March 10: 


Cattle Calves Hogs* Sheep 
Salable ... 193 MO ve asin eées 
Total (inel. 

directs. . .5,342 2,239 24,980 18,167 
Prev. week 

Salable.. 184 MS ur asin eiie% 
Total (inel. 

directs...5,614 2,664 27,697 19,676 


*Including hogs at 31st St. 


THE 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 

RECEIPTS 
Cattle Calves Hogs Sheep 
Mar. §8.. 1,835 194 13,635 741 
Mar. 9.. 578 210 9,731 793 
Mar. 10.. 247 35 21895 659 
Mar. 12..23,112 262 9,726 2,757 
Mar. 13.. 6,400 400 15,500 3,000 


Mar. 14..14,000 400 11,000 3,000 
*Week 

so far..43,512 1,062 36,226 8,757 
Wk. ago.40,714 1,120 38,990 6,156 
Yr. ago..36,136 1,119 33,367 15,271 
2 yrs. 

ago ...38,908 1,471 29,657 6,509 


*Including 605 cattle, 6,107 hogs 
and 2,968 sheep direct to packers. 


SHIPMENTS 
Mar. 8.. 2,467 45 2,102 296 
Mar, 9.. 1,218 ... 3,215 ee 


Mar. 10.. 488 ... 279 
Mar. 12.. eee 
Mar. 13.. aes 
Mar. 14.. 6,000... 500 1,500 
Week 

so far .15,404 ... 5,754 2,814 
Wk. ago.15,905 52 6, 060 2,431 
Yr. ago..13,261 107 2,582 6,841 
2 yrs 

ago .. 14,363 305 2,469 3,356 


MARCH RECEIPTS 





1955 
Cattle 83,632 
Calves 3,137 
Hogs 31: 
Sheep 3: 3,300 

1955 
Cattle 34,816 
Hogs 11,587 
Sheep 13,639 





CORN BELT DIRECT 
TRADING 


Des Moines, Mar. 14— 
Prices at the ten concen- 
tration yards and 11 pack- 
ing plants in Iowa and 
Minnesota were quoted by 
the USDA as follows: 


HOGS, U.S. No. 1-3: 
lbs 


120-180 ..$ 9.40@11.75 

180-240 oe 11.40@12.9 

240-300 10.85@12.75 

300-400 - 10.40@11.85 
SOWS: 

270-360 10.90@11.50 





400-550 9.65@10.55 
Corn Belt hog a 
were reported as follows by 
the U. S. Department of 

Agriculture: 
This Last Last 


week week year 

est. actual actual 
Mar. 8... iyo 73,000 74,000 
Mar. 9... 000 §=80,000 56,000 
Mar. 10... 7 ,0U0 =54,000 = 36,000 
Mar. 12... 78,000 75,000 62,000 
Mar, 13... 76, 000 77,500 63,500 
Mar. 14... 75,000 70,000 61,000 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
Mar. 9 with comparisons: 


Cattle Hogs Sheep 
Week to 
date 272,000 576,000 142,000 
Previous 
week 288,000 612,000 175,000 
Same Wk. 
1955 260,000 471,000 165,000 


1956 to 
date 2,763,000 5,880,000 1,623,000 
1955 to 
date 2,694,000 4,920,000 1,664,000 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 


markets, week ended Mar. 8 
Cattle Calves Hogs Sheep 
Los Ang.... 6,100 275 975 51 


N. P*tland. 2,850 ee tee 
San Fran... 900 110 625 1,050 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, March 10, 1956, 
as reported to The National Pro- 
visioner: 

CHICAGO 

Armour, 18,778 hogs; Shippers, 
11,656 hags and Others, 22,799 
hogs. 

atta: 23,571 cattle, <=” 

233 hogs, and 2,040 8 


KANSAS CITY, “a 
Cattle Calves Hogs Sheep 
Armour.. 2,636 597 1,848 2,074 
Swift .. 3,293 493 3.233 2,169 
Wilson . 1,738 --- 4,594 a 
Butchers. 5,973 aos GaUee eee 
Others . 1.416 e+ 1,845 2,832 


Totals.15,056 1,090 12,589 7,075 


OMAHA 
Cattle 

& Calves Hogs Sheep 
Armour ... 6,733 7,444 1,631 
Cudahy .... i 
BWALG. seeks 4,9 
Wilson .... 3,: 
Am. Stores. 
Cornhusker . 
O'Neill .... 
Neb. Beef.. 
Eagle ..... 
Gr. Omaha. 
Hoffman 
Rothschild. 
BGs cccaus 
Kingan 
Merchants. 
Midwest ... 
Omaha ae 
Union ..... 
Others 








7089 «1155 








(98,243 43,686 6.644 

E, ST. LOUIS 

Cattle Calves Hogs Sheep 

Armour... 3,029 510 16,432 722 

Swift .. 3,386 1,531 20,466 696 

Hunter . 893 -.+ 6,209 ioe 

Heil aoe wae le 

MYOy 126 ose «++ 12,950 
Totals. 7,308 2,041 58,324 1,418 


8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 3,740 238 14,633 3,008 
Armour . 4,199 251 12,877 1,147 
Others . 3,880 ees 3,428 428 403 


Totals*11,819 “489 30,938 4,558 


Totals 











*Do net include 10,685 hogs, and 
11,310 sheep direct to packers. 


sIOUX CITY 
Cattle Calves Hogs Sheep 
Armour.. 3,900 - 11,115 1,888 


S.C. Dr. 

Beef . 3,077 
Swift .. 3,554 
Butchers. 817 ce ae oes 
Others . 8,459 9 18,254 8 


Totals .19,807 9 37,330 8,610 


WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,443 289 3,133 
Dunn ... 90 she eee 
Sunflower 64 was ss 
Dold .... 128 Pica 810 
Excel ... 808 aie coe 
Kansas . 719 eee eee ove 
Armour.. 93 “ee ses 610 
Swift .. ante ise 562 
Others . 889 448 1,122 
Totals. 4,234 289 4,301 2,204 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour... 2,110 112 1,713 652 
Wilson . 1,646 139 1,582 1,470 
Others . 3,155 484 790 as 
Totals* 7,611 735 4,085 2,122 
*Do not include 1,793 cattle, 31 
calves, 19,059 hogs and 3,498 sheep 
direct to packers. 
LOS ANGELES 
Cattle Calves Hogs Sheep 
Armour.. 126 . er 


7,961 1,714 


United .. 330 ... 348 
Others - 2,819 234 456 


Cudahy re 
Swift .. 114 ‘<i 
Wilson . ‘ a 
Com’l .. 676 i 
Ideal ... 1 ws 
Atlas ... 526 Py 
Gr. West. 498 ‘a 





Totals. 5,665 234 804 


MARCH 17, 1956 


CINCINNATI 

Cattle Calves Hogs Sheep 
Gall . “ff éos 233 
Schlacht’ 'r 248 53 er 
Others . 3,713 976 20,545 15 


Totals. 3,961 1,029 20,545 248 


ST, PAUL 
Cattle Calves Hogs Sheep 
Armour.. 5,739 4,298 27,157 2,750 
Bartusch 1,311 eae eee 
Rifkin . 905 82 
Superior. 1,900 ase <2 
Swift .. 6,591 3,728 37,097 1,11 
Others .. 2,429 3,227 8,337 1 


Totals. 18,875 875 11,285 285 7 2501 5,854 


FORT WORTH 
Cattle Calves Hogs Sheep 
Armour.. 1,053 1,079 1,716 4,337 
Swift .. 954 497 1,138 4,184 
oa Bon't. 237 22 181 aoe 
lity 451 3 103 
= OT 82 4 381 





Totals. 2,777 1,605 3,519 8,521 
TOTAL PACKER PURCHASES 
Week end. Prev. Year 


Mar.10 week Ago 
Cattle ....153,157 174,898 158,628 
HOGS: 6c +1347, 434 372,323 282,582 
Sheep . 45,285 84,496 86,337 
E, ST. LOUIS 


(Week ended Mar. 3, 1956) 
Cattle Calves Hogs Sheep 
Armour.. 3,078 486 19,432 1,164 
Swift ... 3,780 1,334 18,910 1,960 
Hunter... 87 .... 6,998 e0 
er 


WRROP is! “sees: ccna AO. se 
Totals. 6,945 1,820 58,881 2,124 
DENVER 


(Week ended Mar. 3, 1956) 
Cattle Calves Hogs Sheep 
Armour.. 1, 743 31 ww. «= 7,808 
Swift ... 1,691 97 4,662 8,874 
Cudahy 821 93 4,693 283 
Wilson .. 2,918 Se sean tae 
Others ..14,379 57 2,900 740 


Totals .21,552 282 12,255 255 24,51 511 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 








Chicago, week ended Wed., Mar. 14: 
Mar. 14 Mar. 7 

Packers’ purch..... : 38,050 41,642 
Shippers’ purch.... 10,956 9,912 
ROOM co is tsabas 49,00 006 1,554 


LIVESTOCK PRICES 
AT SIOUX CITY 


Prices paid for livestock 
at Sioux City on Wednes- 
day, March 14, were re- 
ported as follows: 

CATTLE: (Cwt.) 

Steers, pr., all wts..$21.25@23.50 

Steers, ch., all wts.. 16.00@21.75 


GEOSES, SOON Si cicwes 15.00@16.00 
Steers, com’l ....... 12.50@13.50 
Heifers, prime ...... None qtd. 

Heifers, choice ..... 16.25@18.00 


Cows, util. & com’l.. 
Cows, can, & cut.... 
Bulls, util. & com’l. 


11,50@13.50 
10.00@11.50 
12.50@14.00 


Bulls, good (beef).. 10.50@12.00 
HOGS: 
U.S. 1-3, 180/200... .$12.75@13.50 
U8. 1-3; 200/220... 13.00@13.50 
J.S. 1-3, 220/240 13.00@13.50 
Us. 1-3, 240/270.. 12.75@13.25 





Sows, 270/360 Ibs... 11.2 
LAMBS: 
Gd. & ch,,90/118 Ibs. 19.25@20.00 


LIVESTOCK 
CARLOADINGS 


A total of 7,208 railroad 
cars was loaded with live- 
stock in the week ended 
March 3, the Association of 
American Railroads has re- 
ported. This was an in- 
crease of 540 cars over the 
same week last year and 
54 cars more than two years 
earlier. 


9@11,75 











WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the week 
ended March 10, 1956 (totals compared) was reported 
by the U. S. Department of Agriculture as follows: 


Sheep 


Cattle & Lambs 


Calves Hogs 
Boston, New York City Area! 12,260 
Baltimore, Philadelphia .............. F 1,118 
Cin., Cleve., Detroit, Indpls. p 
CNG. 2000s 0 cabo ec scuwsdcateee 
St. Paul-Wis. Areas? .. 

St. Louis Area? ..... 
Sioux Clty e.cc. 













CBOE SG cekeons basmedcegawoceunnnaece 5 
WR Ot a Wok Neds cecdiwsncede 13 
lGWe-Bou:, BEIWRORORES 05s Ss cccececcwes 29, 337 347,319 27 144 
Louisville, Evansville, Nashville, Not 
ND os ccc crsncnhsanerasaneeere 66,282 Available 
Georgia-Alabama Area® ............. arr 
St. Joseph, Wichita, Okla. City 75,521 16,156 
Ft. Worth, Dallas, San Antonio 31,164 11,740 
Denver, Ogden, Salt Lake City 18,161 25,140 
Los Angeles, San Francisco Are e 38,568 34,324 
Portland, Seattle, Spokane ° F "449 21,184 5,066 
GRAND TOPALS cccisccccecrcdnusete 103,257 1,357,763 233,517 
Totals previous week .........e.se08 108,006 1, "380, 425 257,472 
Totals same week 1955 .........+. ‘274 102,483 1,091,749 232,849 





Includes Brooklyn, Newark and Jersey City. “Includes St. Paul, So. 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis. 
Includes St. Louis National Stockyards, E. St. Louis, Ill, and St. Louis, 
Ma ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, Waterloo, lowa, and Albert Lea, Austin, 
Minn. ®Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. "Includes Los 
Angeles, Vernon, San Franeisco, San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average price per cwt., paid for specific grades of 
steers, calves, hogs and lambe at 11 leading markets in 
Canada during the week ended March 3 compared with 
the same time 1955, was reported to the National Provi- 
sioner by the Canadian Department of Agriculture as 
follows: 


GOOD VEAL 
STEERS CALVES HOGs* LAMBS 
STOCK Up to Good and Grade B Good 
YARDS 1000 lbs. Choice Dressed Handyweights 
1956 1955 1956 1955 1956 1956 1955 
Toronto . $17.50 ¥ $22.13 $21.50 
Montreal .... 


18.00 cece 
19.00 18.64 
17.89 18.22 
18.20 19.35 
17.75 = =18.75 


Winnipeg ... 16. 16 
Calgary 15 
Edmonton 
Lethbridge 
Pr. Albert 
Moose Jaw 
Saskatoon 
Regina 
Vancouver 





i 19.50 16.70 16.50 
18.60 19.50 15.75 auwa 





*Canadian Government quality premium not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, and 






Tifton, Georgia, Dothan, Alabama and_ Jacksonville, 
Florida during the week ended Mar 9: 

Cattle Calves Hogs 
Mio SO err ec rrr rer SC 821 18,121 
WS BEOviets BVO GOGRs < icaciées ics ceccuaws 4,008 637 2 ) 
Corresponding week last year............... 2,562 1,060 13,578 





LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 
anapolis, on Wednesday, 
March 14 were as follows: 
CATTLE: (Cwt.) 

Steers, pr. (all wts) .$19.00@20.00 

Steers, good & ch... 16.00@19.00 


Heifers, choice...... 17.50@18.50 
Cows, util. & com’l. 


LIVESTOCK PRICES 
AT ST. JOSEPH 


Livesock prices at St. 
Joseph, on Wednesday, 
March 14 were as follows: 
CATTLE: (Cwt.) 

Steers, ch. & pr..... $17.00@19.50 

Steers, gd. & ch..... 15.50@17.00 


e Heifers, gd. & ch... 16.00@18.75 
11.09@13.00 Cows, util. & com’l. 11.00@13.00 





Cows, can. & cut.... 10.50@11.75 Cows, can. & cut.... 9.00@11.00 
Bulls, util. & com'l. 14.00@15.50 Bulls, util. & com'l. 13.00@14.50 

VEALERS: VEALERS: 

Choice & prime... . .$24.00@25.00 Good & choice ...... $18.00@22.00 
Good & choice...... 21.00@ 24.00 Calves, gd. & ch..... 16.00@17.00 
Calves, gd. & ch.... 16.00@20.00 HOGS: 

HOGS: U. s. 3 3, 180/200... .$12.75@ 13.50 
U.S. 1- 3, 180/200. . - -$12.00@13.00 U. 3, 200/220.... 12.75 oy 
U.S. 1-3, 200/220.. U. 

U.S. 1- 3 290/240... . U.S. 1. 12 : 
U.S. 1-3, 240/270.... sows, 11. 00@11. 50 
Sows, 270/360 ...... L AMBS: 

LAMBS: Good & choice...... $19.75 @20.25 

Gd. & ch., 105/dn.. .$18.50@21.00 re ree 20.00@ 21.50 
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10 Good Reasons ..- for full, mellow 
for Using The ham that’s J tiavor and aroma! 


d 
CAINCO wench 
Albulac’ 


© Binds Low Protein Meats! 

© Solidifies Under Heat! 

@ Holds Shrinkage to a Minimum! 
@ Improves Shelf Life! 

@ Minimizes Jelly Pockets! 

@ Stabilizes Water and Fat! 


@ Increases Yield! 

















eet 
© Improves Sausage Texture! On fFR — "Ul 
© Supplements Natural Albumen! 
@ Controls Moisture! 
CAINCO ALBULAC IS A HIGH ALBUMEN .. . EXCEPTION. 
ALLY ADHESIVE ... SPRAY DRIED .. . PURE MILK PRODUCT! 
Manufactured Exclusively for 


CAINCO, Inc. | MorrellkJEZ<! 


©1955, John Morrell & Co. 
222-224 W. KINZIE ° CHICAGO 10, ILL. 
‘ RRE OTTUMWA, 10WA, SIOUX FALLS, 80. DAKOTA. 
“Powdered Mit Product BY JOHN MOSIHERVILLE, IOWA, AND MADIBON, 80. DAKOTA 
of fine quality Ham - Bacon - Sausage - Canned Meats - Pork - Beef - Lam 
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Advertisements Will Be Inserted Over a Blind Box Number. 
Undisplayed: set solid. Minimum 20 words, address or box numbers as 8 ds. Head- 
$4.50; additional words, 20c each. “Position lines, 75c extra. Listing edvesiiainiann. “750 CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 
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$3.00; additional words, 20c each. Count tract rates on request. sii — 





POSITION WANTED HELP WANTED HELP WANTED 











SALES REPRESENTATIVE or COMMISSION BEEF MAN SEASONING SALESMAN 

MAN: Has established following of wholesale and Soe For the metropolitan New York area, Excellent 

jobber accounts. Desires connection with reliable opportunities with a definite future assured. Please 
packer of fresh pork products to represent in CHICAGO BROKERAGE HOUSE send your inquiries to the attention of Mr. Sol 
metropolitan New York and New Jersey. Can | Aggressive company has opening for a beef man. | Morton at MEAT INDUSTRY SUPPLIERS, 4432 

also handle smoked meat line. W-86, THE NA-| fxcellent opportunity for increased earnings. All| South Ashland Avenue, Chicago, Il. All replies 
Tenn — 18 E. 4lst St., New| replies in strict confidence. will be held in strict confidence. Experience pre- 
0 . i s orre ontire ACOSS . 

W-88, THE NATIONAL PROVISIONER ee eee er Sener eee 


WORKING SAUSAGE FOREMAN: With let idlaiadieaceac tig ee a: ae 
IE a, 7 w: complete one "Eu Ton ST RPRMEPYVIN R- isvi cen- 
knowledge of sausage production. 18 years’ ex- hie ino fe rie eed Be 
eg ATIONAL DROVRONEE ie we MECHANICAL ENGINEER salary requirements. Permanent position. | All re- 
Huron 8t., Chicago 10, Tl. : A graduate or equivalent, for large size plant. | plies strictly confidential, W-97, THE NATIONAL 
Must be able to handle help and well qualified | PROVISIONER, 15 W. Huron St., Chicago 10, IIL. 
for steam and refrigeration. ong age, a tg 
_ 7" . : : . ene i salary expected, in first letter. W-93, 
A-1 CURING FOREMAN: 10 years’ experience, | 2°&, 22¢ “ I ; 
Specialties are artery pumping and sweet pickle Se tains a a ROVISIONER, 15 W. Huron FOREMAN or SUPERINTENDENT 
process, Seeks employment in a meat packing = 8 x é For beef and veal slaughtering and boning opera- 
plant. Excellent references, W-95, THE NATION- tion in Iowa. Give age, experience and_ salary 
Al. PROVISIONER, 15 W. Huron St., Chicago expected in first letter. ‘Ww -98, THE NATIONAL 
10, Tl. AGGRESSIVE SALESMEN PROVISIONER, 15 W. Huron St., Chicago 10, IIL 
Two young to middle aged men wanted to repre- 
sent well established fast growing plant in Chi- 
HELP WANTED cugo suburban area. Has possibilities and future. | pepe MANAGER: Must know hotel cuts, boning 
Replies held in strict confidence, W-81, THE | and costs. To assist in management for large hotel 
NATIONAL PROVISIONER, 15 W. Huron St.. | house, Houston, Texas. Give experience, education, 
PLANT SUPERINTENDENT Chicago 10, Ill. age and salary expected. W-9), THE NATIONAL 
Includes hog slaughtering, cutting, smoked meats, PROVISIONER, 15 W. Huron St., Chicago 10, Il. 
sausages and canning. Long established and ex- . . . . 
panding company in Toric Pennsylvania. Give FOREMEN: gy yee — a a 
. " . wants a pork cut supervisor and a packaging 
poo hare ae cub nearest Puovmon supervisor, Excellent opportunity for the right WORKING SAUSAGE FOREMAN 
ER, 15 W. Huron St., Chicago 10, Ill men. Send complete details in confidence to Box 
; ; - Mgt W-59, THE NATIONAL PROVISIONER, 15 W. | Wanted by plant in the east. Well established 
Huron St., Chicago 10, Il. business, State age, qualifications, salary wanted 
CATTLE and LIVESTOCK BUYER: For near and give references. 
ee ees aoe of pee Formed iy purchasing | SAUSAGH MAKER: Long established Chicago 
ence and sultry expectations,” W.80, THB Na: | Pani cedures experienced, man te, develop new | _w.69, THE NATIONAL PROVISIONER 
TIONAL PROV ISIONER, 15 W. Huron St., Chi- | fine. W-61, THE NATIONAL PROVISIONER, 15 | 15 W. Huron St. Chicago 10, Ml. 
cago 10, Ill. W. Huron St., Chicago 10, Il. 















































SALESMAN-BROKER: High caliber salesman | WANTED: 1 or 2 all around sheep butchers. Steady | FOREMAN WANTED: In beef cutting department 
wanted to represent finest quality diced pickle | work—top pay. Write qualifications, GOLDRING | of long established sausage factory with most ex- 
firm. Territory open. ACE PICKLE CO., 1622 8. | PACKING CO., 3461 E. Vernon Ave., Los Angeles | cellent labor record. W-78, THE NATIONAL 
Keeler Ave., Chicago 23, Ill. Phone RO 2-5555. | 55, Calif. PROVISIONER, 15 W. Huron St., Chicago 10, Il. 
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